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Independent  Research  at  self-service 
stores  has  shown  that  when  identical 
products  are  offered  in  Glass  Containers 
and  in  an  alternative  pack  side  by  side. 


Glass  Outsells 


‘NATIONAL’ 

Standard  Lines  include 


Mineral  Water  Bottles 
Cordial  Bottles 
Vinegar  Bottles 
jamjars 


NATIONAL 

GLASS  WORKS  (YORK)  LTD 


FISHERGATE,  YORK.  Tel.  YORK  23021 

London  Office : 

CAROLINE  HOUSE,  55-57  HIGH  HOLBORN. 
LONDON,  W.C.1.  Tel.  HOLBORN  2146 


Glass  outsells  the  other. 


May  we  send  you  full  details  of  this  most 
enlightening  Research  ? 


R*0d  Trede  Mark 
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DO  NOT  JUST  BUY 
MACHINERY 

Go  to  Foodtech  and  get  Foodtech  Service  as  well. 

H*  Choose  from  a  complete  range  of  food  processing  machinery. 


Foodtech  have  the  largest  range  of  food  processing  equipment  in  the  world,  backed  by  expert,  practical 
knowledge  of  factory  layout  and  production  methods.  You  can  be  sure  of  getting  the  right  equipment 

and  the  best  advice  if  you  go  to  Foodtech. 


The  Foodtech  Cut/Mixer 


Foodtech 
Automatic  ~ 
Filler  &  Linker 


high  speed  (1,000,4,000  r.p.m.  as  desired) 
heavy  duty  chopper  and  emulsifier. 

L  Accepts  any  kind  of  frozen  meat 
or  other  materials,  cuts 
cleanly  into  particles 
(coarse  cut)  or 
produces  a  smooth 
emulsion.  Also  chops 
and  blends  fruit, 
vegetables  and  butter. 
Bowl  capacities  from 
20  lb.  to  800  lb. 


Model  A.l ;  60  lb.  capacity, 
120  sausages  per  minute. 
Straight  filling  too!  A.L.  80: 
176  lb.  capacity.  Up  to  200 
sausages  per  minute  linked  and 
weighed  also  straight  filling — 
air,  water  or  hydraulic — from 
100  lb.  to  440  lb.  capacity, 
A.L.200:  440  lb  capacity. 
Also  available  in  many  other 
sizes. 


'Foodtech' 

_7**'**omat 


Foodtech 

Automatic 

Feed 

Mincer 


K.S.  Universal 
Mincemaster 


Over  200  satisfied  users  of  this 
machine  in  the  U.K.  alone. 

Accepts  all  foodstuffs — 

even  the  toughest — 

and  reduces  in 

seconds  to  a  smooth 

uniform  mix  that  remains  consistent 

for  more  binding  power  and  better 

colour. 


High  speed  fully  auto¬ 
matic  Mincer.  Outputs 
up  to  6  tons  per  hour 
with  only  18  h.p.  Smaller 
models  in  many  sizes. 


I  581a-581b  Green  Lanes,  Hamngay,N.8 

rUUCI  I  CCrII  LIU-  I  Tel:  MOUntview  2226/7 

Food  Manufacture — August.  1961 
[A] 


A3 


Index  to  Advertisers 


Advica.  Ltd.  ..... 
Agricultural  and  Chemical  Products,  Ltd. 
Albrin  Products.  Ltd. 

Albro  Fillers  &  Engg.  Co..  Ltd. 

Alexandra  Separator  Co.  • 

Alfa-Laval  Co.,  Ltd.  - 
Allen.  Stafford,  &  Sons.,  Ltd. 

Alloa  Glass  Works  Co.,  Ltd. 

Amasal,  Ltd.  ... 

A.P.V..  Co..  Ltd. 

Ashworth  Ross  &  Co.,  Ltd. 

Associated  Metal  Works,  Ltd. 

Anuga  (Cologne  Food  Trade  Fair) 


Page 
ASS 
May 
May 
A63 
June 
July 
,  AI9 
A32 
A60 
July 
A26 
A60 
July 


Bailey,  W.  A.,  Sons  &  Co.,  Ltd. 

July 

Baker  Perkins,  Ltd.  * 

A4S 

Balfour  Group  ... 

May 

Becker  Equipment  &  Lifts.  Ltd. 

A22 

Beddii^ton  Nut  &  Produce  Co. 
Begg.  Cousland  &  Co.,  Ltd. 

Ltd.  . 

A6e 

A66 

Bellingham  &  Stanley,  Ltd. 

A64 

Benjamin  Electric,  Ltd. 

May 

Berk,  F.  W..  &  Co..  Ltd.  * 

Al7 

Bliss.  E.  W.,  (England),  Ltd. 

A42 

Boehm.  Fredk..  Ltd.  * 

July 

Bramwell.  S.,  &  Co..  Ltd.  * 

July 

Brierley,  Wm.,  Collier  &  Hartley,  Ltd. 

A63 

British  Arkady  Co.,  Ltd. 

May 

British  Belting  &  Asbestos,  Ltd. 
British  Ceca  Co.,  Ltd. 

AI2 

A20 

British  Cellophane,  Ltd. 

A4I 

British  Enka  ... 

A43 

British  Hydrological  Corporation 

July 

British  Rayophsne,  Ltd. 

June 

British  Soya  Producu,  Ltd. 

. 

A65 

British  Transport  Commission 

. 

May 

British  Vecetable  Parchment  Mills,  Ltd. 

July 

B.T.R.  Industries.  Ltd. 

. 

July 

Brown  6r  Poison,  Ltd. 

June 

Bryan.  Wm.,  Ltd. 

AS2 

Buell.  Ltd. 

A6I 

Bush.  W.  J.,  &  Co.,  Ltd.  * 

July 

Butcher,  Henry,  &  Co. 

April 

Butter  Information  Council 

A7 

Butterfield,  W.  P.,  Ltd. 

A34 

Caleb  Duckworth,  Ltd. 

Calfos,  Ltd.  .... 
Calmic  Engg.,  Ltd.  ... 
Cambridge  Instrument  Co..  Ltd. 
Cascelloid  ..... 
Cashmore,  John,  Ltd. 

Caxton  Chocolate  Co.,  Ltd. 

Classified  Advertisements 
Coates  Bros.  Ink,  Ltd. 

Colt  Ventilation.  Ltd. 

Commer  Cars,  Ltd.  ... 
Commercial  Plastic  Group  • 

Cooper,  McDougall  &  Robertson,  Ltd. 
County  Chemical  Co.,  Ltd.* 

Cox  &  Danks,  Ltd.  ... 

C.P.  Equipment.  Ltd. 

Crofts  (Engineers),  Ltd. 

Cuxson,  Gerrard  &  Co.,  Ltd. 


Page 

AS? 
July 
Ad7 
May 
.  June 
.  July 

A29 

A72,  A73,  A74 
July 
July 
A30 
AI4 
A24 
.  May 

A66 
July 
July 
A64 


Disinfestation  Service 
Dawson  Bros.,  Ltd.  - 
Diversey  (U.K.)  Ltd.  . 

Dodman,  Alfred,  &  Co..  Ltd. 
Drakesons  ... 
Dring,  J.,  Ltd.  ... 
Duche,  T.  M.,  &  Sons,  Ltd. 
Dukes  &  Briggs  Engg.  Co.,  Ltd. 


Text  p.  3S4 
July 
June 
May 
A7I 
May 
A67 
A48 


Edme.  Ltd. . A3I 

Electropower  Gears.  Ltd.  ....  May 

English  Grains  Co.,  Ltd.  ....  June 


Farrell,  E.,  &  Son.  Ltd.  ....  A69 

Fibrenyle,  Ltd.  ......  A46 

Fisher’s  Foils.  Ltd.  .....  A39 

Florasynth  Laboratories  (England),  Ltd.  *  June 

Foodtech,  Ltd.  ......  A3 


Page 

Foster  Instrument  Co..  Ltd.  ...  AI6 

Fraser,  J..  &  Son,  Ltd.  ....  July 

Fuller  Horsey,  Sons  &  Cassell  ...  AM 


Gas  Council  ......  Cover  4 

Giusti,  T.,  &  Son,  Ltd.  ....  A27 

Glass  Manufacturers'  Federation  .  *  June 

Glenfield  &  Kennedy,  Ltd.  ....  A70 

Gordon  &  Gotch  (Sellot^e),  Ltd.  *  *  June 

Graviner  Manufacturing  Co.  ...  July 

Great  Lakes  Carbon  Corp.  ...  June 

Greening,  N.,  &  Sons,  Ltd.  ...  July 

Gunson,  R.  VV.,  (Seeds),  Ltd.  ...  July 


Hass  Vakuum-Technik  (G.m.b.H.)  *  .  April 

Hall.  J.  &  E..  Ltd. . June 

Henlys,  Ltd.  ......  April 

Holdan  Engineers  (London),  Ltd.  .  .  June 

Holmes.  W.  C..  &  Co..  Ltd.  *  *  .  AI8 

Hopkinsons,  Ltd.  .....  July 

Howard  Pneumatic  Engg.  Co.,  Ltd.  .  .  July 

Hunt,  John,  (Bolton),  Ltd.  ....  Ai9 


I.C.I. . A23 

I.F.F.  (Great  Britain),  Ltd.  ....  ASI 

Industrial  Tapes,  Ltd.  ....  A$2 

IMC  S.A.  International  Machinery  Corpn.  .  May 

Iridon,  Ltd.  ......  June 

I.S.I.S.  Appointments  Register  .  .  A7S,  A74 

Isopad,  Ltd.  ......  May 


Jackson,  J.  G.,  &  Crockatt,  Ltd.  * 
Jahn,  F..  &  Co.  .... 
J.C.P.  Industrial  Clothing,  Ltd.  * 


July 

July 

June 


FIITEK 

PRESSES 


Illustrated  is  a  Cast  Iron  31^' 
sq.  “KJ"  Filter  Press  with  a 
closed  delivery  outlet.  The 
filter  is  suitable  for  use  with  a 
full  range  of  filter  cloths,  and 
for  polishing  or  additional 
clarity  filter  papers  can  be 
used.  Filter  Presses  are  also 
made  in  Stainless  Steel, 
Aluminium,  Gunmetal  and 
Timber  in  a  variety  of  designs 
and  are  provided  with 
suitable  pumping  machinery. 


r 


S.H.JOHNSON&CoLtd. 

Chemical  Engineers 

CARPENTERS  ROAD,  STRATFORD,  LONDON,  E.IS  Telephone  :  Maryland  7431  (6  lines)  Telegrams:  Filtrum,  Phone,  London 

OVERSEAS  AGENTS 

Australia  Cartada  South  Africa  &  Central  African  federation 

SWIFT  &  CO.  (PTY.)  LTD.,  DOMINION  SCOTT  BARRON  LTD.,  THE  DRYDEN  ENGINEERING  CO.  (PTY.)  LTD., 

Geelong  House,  26*30  Clarence  Street,  629  Eastern  Avenue,  Preston  House,  P.O.  Box  BIS, 

Sydney,  New  South  Wales.  Toronto  6.  Selby,  Johannesburg. 

Tel.  BX  1831  Tel.  HO  1*9239  Tel.  83S-S45I 
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The  By-Product  Plant 
with  a  World-Wide 
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Inedible  Dry  Rendering  Plants.  For 
Processing:  Condemned  Carcasses 
Dead  Animals,  Bones,  Butcher 
Scrap. 


N'ox*^K 


Edible  Dry  Rendering  Plants.  For 
Processing:  Caul  and  ruffle  fats  in 
Beef  and  Lambs,  clean  fatty  trim¬ 
mings  from  Viscera,  leaf  and  back 
fats  in  Hogs,  edible  cuts  of  meats, 
green  bones. 


The  specially  designed  steam  heated  agitator  is  a 
salient  feature  of  the  Atlas  Cooker,  reducing  rendering 
time  by  more  than  30  per  cent  and  ensuring  a  smaller 
fat  content  in  the  finished  meal.  The  reduced  time 
factor  gives  a  reduction  in  power  consumption. 

Atlas  also  sp^ialise  in  Refrigeration  plants  specific¬ 
ally  for  Abattoirs  and  meat  factories. 

Let  us  discuss  your  requirements  with  you. 


29  CROMWELL  RD.,  LONDON,  S.W.l 


TELEPHONE:  KENSINGTON  8263 
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NASH  AIR  IS  CLEANER  .  .  . 
IT’S  SCRUBBED  BY  THE  WATER  SEAL 


‘MSH 

Regd.  Trade  Mark 


HYTOR  ’  CLEAN  AIR  COIHPRESSOR 

COOL,  CLEAN,  WASHED  AIR,  ENTIRELY  FREE 
FROM  OIL,  DUST  OR  FOREIGN  MATTER 


NO  FILTERS 
OR  AFTER  COOLERS 


ONE  MOVING  PART 
NO  METALLIC  CONTACT 


British  Made 

By  NASH  ENGINEERING  CO.  (Great  Britain)  LTD. 

Further  details  with  pleasure  from  Sole  Agents  and  Service  Engineers  for  BRITISH  ISLES 

NORMAN  ENGINEERING  COMPANY 


HEAD  OFFICE:  Hytor  Warlii,  Cammerce  Way,  Parley  Way,  Croydon 
NORTHERN  OFFICE:  13«  Royal  Eichanie,  Mancheiter.t 


Telephone:  Municipal  t04l/S 
Telephone:  Blachtriare  1033 


) 
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brings  Meredith  &  Drew  a 
rich  harvest 


WHAT  MAKES  A  SUCCESS  in  biscult  Selling?  Well  of  course  you  can 
have  a  bright  new  idea,  back  it  with  thousands  of  pounds’  worth  of 
promotion,  and  do  very  well — for  a  time.  Or  you  can  do  what  Meredith 
&  Drew  have  done  with  their  Rich  Harvest  Digestives — you  can  put 
in  the  very  best  ingredients,  say  so  on  the  packet,  and  rest  secure  in 
the  knowledge  that  the  public  won’t  only  buy  your  biscuits  once. 
They’ll  go  on  buying  them,  year  after  year  after  year. 

Meredith  &  Drew  set  great  store  by  the  butter  content  of  their 
Rich  Harvest  biscuits.  “There  is  nothing  like  a  real  butter  flavour,’’ 
they  say.  Like  so  many  other  manufacturers  today  they  know  that 
ksued  by  the  Butter  Information  Council  butter  really  sells  the  goods — that  many  people  really  want  extra 
MERCURY  HOUSE.  WATERLOO  ROAD  Quality,  and  are  more  than  willing  to  pay  a  little  extra  for  it. 

LONDON  s.E.i.  Telephone:  wATerioo523i  So  if  you’re  not  already  using  butter  in  your  own  products,  think 

again.  You’ll  And  that  it  pays  to  use  butter,  and  to  say  so  good  and 
big  on  the  packet. 
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IN  ALL  FORMS  &  FINISHES 


SHEET  STRIP  BAR 
TUBE  - WIRE- 
SECTIONS - 
FASTENINGS  • 


PADLEY  &  VENABLES  LTD. 

SUPREX  WORKS  •  MIDDLEMORE  LANE  WEST  ■  ALDRIDGE  •  NR.  WALSALL 
PHONE:  ALDRIDGE  52831 
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doing  good  jobs  better 
to  make  your  product  best 


Roche  Pure  Vitamin  C 

■  is  ideal  for  standardizing  the  Vitamin  C 
content  of  processed  juices  — Citrus, 
Apple,  Pineapple  and  Tomato . . . 

■  has  demonstrated  its  value  in  pre¬ 


serving  natural  colour  and  flavour  in 


frozen  fruits . . . 


■  can  reduce  curing  time  signiflcantly 


in  cured  meats,  can  give  more  uniform 


colour  and  can  help  to  maintain  better 
colour  and  flavour  during  storage, 
distribution  and  display. 


Ask  for  full  information: 

I  ROCHE  PRODUCTS  LIMITED  •  15  MANCHESTER  SQUARE  •  LONDON  W  1 


WHETHER  YOU  THINK 
OF  YOUR  GROSS 
OUTPUT  IN  I 


LBS 


MEDIUM-SIZE 
TO  SMALL : 

Three  typical  examples  of 
smaller  machines  from  the 
Percy  Dalton  range.  Each  is  a 
superb  piece  of  precision 
engineering,  embodying  many 
advanced  technical  features, 
yet  reasonably  priced.  Ideal 
equipment  for  the  smaller 
producer  aiming  at  increased 
production  and  lower 
cost  per  unit. 


ft. 


PERCY  DALTON 

Rang:e  of 

FOOD  PROCESSING 
MACHINERY 

INCLUDES  EXACTLY  THE  TYPE  OF 
PROCESSING  PLANT  YOU  NEED 


LITTLE  JOSSER 

HAND  OPERATED  HAMBURGER  MACHINE 


NOLLYMATIC  PAHY-MAKING  MACHINE 
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(MftCHINERy  DIVISION)  VICTORIA  SPICE  MILES  •  LEEDS  9  TeL  31701  (10  lines) 


The  heavier  machines  of  the  Percy  Dalton  range 
are  designed  for  the  larger  manufacturer  of 
meat  products  who  requires  plant  not  only 
capable  of  standing  up  to  heavy  duty  at 
negligible  cost  of  upkeep  but,  above  all,  simple 
and  safe  to  operate  with  relatively  unskilled  labour. 
Each  P.D.  machine  is  the  most  advanced  of  its 
type  designed  to  maximise  output  and 
minimise  costs. 


(.M  IN 

_  i 

^ 

1 
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The  cleanest,  most  hygienic, 
most  trouble-free  way  to  move  food 
from  A  to  B  on  a  production  line  is 


P-V-C-  BELTING 


SCANDURA  PVC  BELTING  IS  MANUFACTURED  BV  BBA  — BRITISH  BELTING  &  ASBESTOS  LTD..  CLECKHEATON,  YORKSHIRE 

A12  — Food  Manufacture 


THE  PLENTY  EASICLEAN 

in-iine-mixer 


Rapid  homogeneous 
blending 

Suitable  for  light  and 
viscous  liquids 

Patent  Impelator  head 


Stainless  steel  construction 


Dairy  couplings 


Full  range  of  sizes 
(laboratory  model  illustrated) 


EAGLE  IRON  WORKS 

Telepinne:  NEWBURY  2363 
(5  lines) 


NEWBURY,  Berks. 

Telegrams:  Plenty,  Newbury,  Telex 
Telex:  84110 
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ff  its  a  tiou^ht  about 
r  rgid  or  semi-rigid 
packaging  . . . 

Don’t  let  the  thought  pass.  Pick  up  the  telephone. 
Ring  Hyde  Park  9261.  Iridon  Limited,  with  the  vast 
resources  of  the  Commercial  Plastics  Group  behind 
them,  will  have  some  constructive  comments  to 
make.  Iridon  thermoplastics  for  packaging  offer 
unmatched  versatility,  and  Iridon  'know-how*  will 
inspire  immediate  confidence. 

get  liidon 

to  do  the  thinking 

CD  IRIOOM  LIMITBD*  Member  of  the  CP  group— one  of  the  world’s  major 
*  producers  of  plastic  sheet  and  film 

7S  GROSVENOR  STREET  LONDON  W1 


TELEPHONE:  HYDE  PARK  8261 
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You’ve  read  the  latest  achievements  in  food  research.  Have  you  heard  the  other  side  of  the  story  ...  the  equip¬ 
ment  side?  The  specialists  in  stainless  steel,  T.R.F.,  have  come  up  with  yet  another  success  —  the  too  gallon  tilting 
pan,  illustrated,  fitted  with  a  slow  speed  motor  unit,  agitator  blade  operating  at  20  r.p.m.  and  finished  in  dull  polished 
stainless  steel  with  a  mild  steel  base.  Tackling  particular  problems  like  this  has  resulted  in  one  of  many  hundred 
success  stories  from  T.R.F.  Experience  counts.  With  design,  planning  and  production  facts  at  their  fingertips,  T.R.F. 

can  put  their  wisdom  to  your  very  good  use. 


TAYLOR  RUSTLESS  FITTINGS  CO.  LIMITED 

RING  ROAD  •  WORTLEY  •  LEEDS,  12 


FOOD  RESEARCH  HAS  ANOTHER  SIDE 
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sterilization 

of 

CANNED  FOOD 
products 


Proper  sterilization  of  food  in  sealed  I 

containers  is  based  on  the  ' 

principle  that  the  product  must  be  heated  | 
to  such  temperatures  and  to  such  * 

times  as  is  necessary  to  destroy  the  spores  in  ^ 
the  very  centre  of  the  product. 

We  manufacture  and  supply  a 

special  range  of  temperature  measuring 

equipment  for  this  process.  ^ 


For  full  details  contact : 


FOSTER 


for  temperature  measurement  and  control 


FOSTER  INSTRUMENT  CO.  LTD.,  LETCHWORTH,  HERTS.,  ENGLAND 

Members  of  B.I.M.C.A.M.,  S.I.M.A.  and  S.I.R.A.  •  Telephone:  Letchworth  984-5-6  •  Telegrams:  Resilia,  Letchworth 


Advt./WT77/F 

Alt) 
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. .  .  have  been  since  1925,  in  fact,  when  I  joined  as  a  lab.  boy.  Today,  I’m 
manager  of  the  company’s  sulphuric  acid  plants — and  I  wouldn’t  change 
my  job  for  anything.  I  feel  sure  I’m  one  of  a  team,  and  that’s  the  way  it’s  al¬ 
ways  been  here  ever  since  the  Berk  brothers  founded  the  company  more 
1  han  ninety  years  ago.  My  own  work  gives  me  practically  a  direct  link  with 
them,  as  it  happens.  You  see  sulphuric  acid  was  the  the  very  first  acid  this  firm 
produced  and  we’ve  been  improving  our  production  methods  all  through 
the  years.  Now,  of  course,  we  manufacture  considerable  quantities  and 
one  of  my  jobs  is  to  look  after  the  storage  tank — the  largest  in  Europe — 
which  holds  the  molten  sulphur  from  which  the  acid  is  produced.  Today, 
Berk  acid  is  used  for  more  batteries  than  any  other  made  in  Britain.  But 
that  certainly  isn’t  the  only  chemical  we  make.  I  suppose  our  products 
touch  on  almost  every  branch  of  chemicals  there  is — each  developed  by 
experts  to  perform  its  task  to  perfeaion.  That’s  how  everybody  gets  the 
best  out  of  Berk. 


If  you  need  information  or  advice  on  any  chemical  problem,  ask  Berk 
about  it.  Somewhere  in  the  wide  range  of  Berk  literature,  the  answer 
may  already  exist;  and  if  it  does  not.  Berk  experts  will  gladly  set  to 
work  to  find  it.  Write  or  telephone: 


F.  W.  BERK  &  CO.  LTD.  BERK  HOUSE,  8  BAKER  STREET,  LONDON,  W.i  Telephone:  HUNter  6688 
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HOLMES-CONNERSVILLE 
POSITIVE  AIR  BLOWERS 


Holmes-Connersville  Positive  Air  Blowers  offer 
many  outstanding  and  exclusive  advantages 
which  should  be  seriously  examined  whenever 
dependability,  superior  performance  and  oper¬ 
ating  economy  are  important  requirements. 
Recent  modifications  have  resulted  in  a  number 
of  operating  advantages  including  improved 
performance— the  maximum  pressure  for  cer- 


For  full  details  please  ask 


tain  sizes  has  now  been  increased  from  10  lb.  for  a  copy  of  Publication 


to  15  lb.  p.s.i 


No.  85/39. 


&  CO.  LTD. 

Oas  Handling  Division, 

Turnbridga.  Huddarsllald 

III:  Huddtrsfield  5280  London:  Victorii  9971  Birmingham;  Midland  6830 


\18 
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The  inoBt  widely  ased  diatomaceons  filter  *  Expanded  Perlite  base  filter  aids 

aids  in  Europe.  *  MANUFACTURED  IN  THE  UNITED  KINGDOM 

Purity — uniformity  and  *  offering  exceptional  economy  and 

high  performance  with  maximum  economy.  *  high  efficiency. 

SampU$  and  tachnieal  information  on  roquott. 


THE  BRITISH  CECA  COMPANY  LTD. 

*  176,  PICCADILLY,  LONDON,  W.1 

INOU.TR.AL  •‘"ODUCTS  *  Telephone:  HYDe  Park  5131 

niwisinM  m 
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MALT  PRODUCTS 

A  THOUGHT  FOR  FOODS 


Protein  additions? 
Vitamin  B  complex? 
Starch  conversion  ? 
Fermentation  balance? 
Flavour  development? 
Laboratory  media? 


GIVE  US  FOOD  FOR  THOUGHT! 


40  Vol-au-vents  per  minute 

filled  with  chicken  meat 
for  J.  Lyons  &  Co.  Ltd. 
(hand-operated  single-head  machine) 


6,000  PORK  PIES  an  hour 

jellied  by  latest  bakery  equipment 
for  G.  Brazil  &  Co.  (Amersham)  Ltd. 


25,000  BISCUITS  an  hour 

deposited  with  jam  for 
William  Crawford  &  Sons  Ltd. 


150  JELLIES  per  minute 

filled  into  moulds 
for  Pearce  Duff  &  Co.  Ltd. 


the  exacting  needs  of  industry 


The  “BEXUDA”  Exact  Volume  Exuder  is 
capable  of  filling  any  container  with 
a  controlled  quantity  of  any  liquid  or  semi-solid 
(from  alcohol  to  Xmas  pudding)  with  a  high 
degree  of  accuracy.  It  is  quick,  controllable  and 
hygienic. 

Nozzle  heads  can  be  supplied  in  single  units  for 
small  production  runs,  or  in  multiple  groups 
containing  almost  any  number  or  arrangement  of 
heads  to  suit  your  product. 


For  further  information  phone  or  write  now  to 
sole  manufacturers: 


Ont  of  the  4-head  Bezuda  machines  which  deposit  fam  on  biscuits 
on  a  moving  convegor 


BECKER  EQUIPMENT  A  LIFTS  LTD  *  BEXUDA  DIVISION 


Twinllft  Works  •  Alperton  •  Wembley  •  Phone:  Wembley  7832 
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Does  your  salt  cost  more  than  it  need? 


There's  no  laborious,  costly  handling  when  you  take 
delivery  in  bulk  from  I.C.I.— and  no  sacks  to  pay  for, 
no  waste  of  valuable  storage  space,  no  risk  of  con¬ 
tamination.  Seven  tons  of  Pure  Dried  Vacuum  Salt 
can  be  pumped  direct  into  your  brine-making  saturator 
from  one  of  I.C.I.'s  air  discharge  vehicles  in  less  than 
30  minutes.  All  you  need  to  do  is  install  a  length  of 
4'-bore  pipe:  I.C.I.  does  the  rest. 

Send  for  free  copies  of  the  booklet  ‘Salt  by  Pipeline' 


Imperial  Chemical  Industries  Ltd., 
London,  S.W.1. 
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have  the  proved  answer 


PY 


OTHR*^* 


INS 


mskss  sure 


^  You  can  clear  insect  pests  right  off  your  premises  with 

“Pybuthrin”,  the  powerful,  non-poisonous  insecticides  which 
can  be  used  without  fear  of  tainting  foodstuffs. 

^  Flour  Beetle,  Cacao  Moth  and  similar  pests  are  quickly 
and  safely  destroyed. 

★  “Pybuthrin”  Insecticides  are  remarkably  effective  because 
they  contain  pyrethrins  synergised  with  piperonyl  butoxide. 

^  Whatever  your  pest  problem.  Cooper’s  have  the  answer  to 
it  in  the  “Pybuthrin”  range,  which  includes  Pybuthrin 
Bacon  Protectant. 

★  We  Invite  you  to  write  for  the  informative  booklet  “Pybuthrin 
Non-Poisonous  Insecticides”  and  to  make  full  use  of  the 
Cooper  Advisory  Service,  which  is  free. 


COOPCR,  McDOUOAUL  «  ROBERTSON  LTD.,  BERKHAM8TED,  HERTS. 


EST. 1 843 
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The  Paper  Croup  of  The  Metal  Box  Company  Limited  •  37  Baker  Street  •  London  W.l  •  Hunter  5577 

Ht  41-1 

Sec  our  exhibits  at  the  /nternationa/  Pockofing  Exhibition,  Stands  B/ue  39  and  Orange  346,  Oiympia,  5th — /5th  Sebtember 
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handling 

methods 


The  design  of  Ashworth  Ross 
scales  keeps  pace  with  current 
advances  in  materials  handling. 

This  overhead  lever  scale, 
installed  at  Peak  Frean  &  Co.  Ltd., 
is  for  handling  Tote  Bins. 

The  filled  bin  is  lowered  on  to 
a  tilt  unit  permanently  fixed 
to  the  scale  platform  and  the 
gross  weight  is  taken ;  by  zeroing 
the  rotating  “subtract"  chart 
with  the  scale  pointer, 
the  exact  amount  of 
material  withdrawn  by  the  screw 
conveyor  is  shown  on  the 
inner  chart. 


If  your  plant  calls  for 
advanced  weighing 
equipment  —  call  In 
Ashworth  Ross, 
designers  and  makers 
of  every  type  of 
industrial  scale  and 
weighbridge. 


SHWORTH  Ross  &  CO  LTD 

SCOUT  HILL  •  DEWSBURY  •  TEL;  1760 

Sales  and  Servrce  offices  at ; 

LONDON  •  MANCHESTER  '  SHEFFIELD  *  BIRMINGHAM  •  NEWPORT  (Mon) 
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Countiywide 


For  the  man  who  bakes  biscuits  in  Bodmin 
And  the  kneader  in  dough  in  Dundee; 

For  the  man  who  makes  ices  in  Ipswich 
And  the  toffee  tycoon  in  Torquay; 

For  the  man  who  makes  sweetmeats  in  Swindon 
And  the  marshmallow  man  in  Montrose, 

There’s  a  prompt,  speedy  service  from  Caxton’s 
With  the  Couverture  everyone  knows. 


Caxton  CHOCOLATE  COUVERTURES 
are  delivered  anywhere  at  any  time 


CAXTON  CHOCOI.ATB  COMPANY  LTD  .  LONDON  N.22  .  BOWES  PARK  4902/7  .  AND  AT  GLASGOW  C.2  *  DOUGLAS  09 1 9 


®  1904 
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Acclaimed  by  all! 


The  striking  sucx:ess  of  the  G)mmer  |  ton  range  of  com¬ 
mercial  vehicles  is  enthusiastically  confirmed  by  transport 
operators  all  over  the  country.  Not  surprising  I  Of  the  many 
models  available,  note  the  compact  good  looks  of  this  hinged- 
door  van  with  additional  nearside  door  for  ease  of  loading, 
the  all-steel  body  of  over  200  cu.ft.  capacity,  and  the 
extreme  manoeuvrability  provided  by  forward  control.  To 
all  this  add  hard-cash  economy  and  trouble-free  operation; 
then  you’ll  realise  why  each  of  the  19  models  in  the  |  ton  range 
is  outstanding  in  its  class. 

COMMER 

I  TON  RANGE 

Petrol  or  diesel  powered 


Hinged  Door  Van 

Hinged  Door  Van  (with 
additional  nearside  door) 
Sliding  Door  Van 
Standard  Pick-up 
Canopy  Pick-up 
Dropsider 
Ambulance 

‘Routevendor*  Mobile  Shop 

Luton  Van 

2-4  berth  Caravan 

12-seat  Light  Bus 

14-seat  Contractor’s  Bus 

8-seat  Station  Wagon 

Bottle  Float 

Gown  Van 

High  Top  Van 

Baker’s  Van 

Chassis  and  Cab 

Drive-away 
Chassis — Front  End 


^  BACKED  BY  BOOTES  COUNTRY-WIDE  PARTS  AND  SERVICE  ORGANISATION  ^ 


ROOTES  PRODUCTS  —  BUILT  STRONGER  TO  LAST  LONGER! 


COMMER  CARS  LTD  LUTON  BEDFORDSHIRE  EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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84-86  Regent  Street,  London,  W.l 
Telephone:  REGent  556314 

Works  and  Auto  Malting:  Mistley,  Essex 
Telegrams:  Edme,  Piccy,  London 


Let’s  be  absolutely  honest  about  it.  We  don’t  know  why  so 
many  food  manufacturers  use  our  malt  products — and  they 
won’t  tell  us. 

It  must  be  a  very  good  reason  because  we  sell  such  a  lot  to 
them. 

Now,  we  aren’t  offering  any  prizes  but  we’d  be  delighted  to 
hear  from  anyone  with  a  theory;  in  particular  from  those  food 
makers  we  don’t  yet  supply. 

Especially  if  they  enclose  an  order. 


BRITAIN’S  LARGEST  MANUFACTURERS  OF  MALT  EXTRACT 
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Let  Alloa  Glass  solve  your  glass  packaging  problems.  We 
offer  the  best  in  research  and  design  and  we  have  an 
associated  closure  company  in  Scotland  too.  You  won't 
find  more  helpful  service  anywhere.  Come  to  Alloa  Glass. 


Alloa  Glass  Ltd.,  Glasshouse  Loan,  Alloa,  Scotland. 

Telephone:  Alloa  761 


We  are  the  Scots 
Who  b/ow  bottles  and  pots 
Carboys  and  vials  and  jars 
For  food  and  for  drink 
Cosmetics  and  ink 
And  no  glass  is  better  than  oursi 
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tinigaie  (Milk  Products )  Limited 


Ye*  I  Best  (in  the  supply  of  Milk  Products) 
used  to  be  Golden  Glow  and  Wilts  United 
Dairies.  Now  they  are  one — 

Unigate  (Milk^Products)  Ltd 

So  the  availability,  the  service  and  the  research 
are  intensified — hence  two  of  the  best  go  one 
better  to  help  you. 

For  Milk  Powdm-  in  all  its  fonns  (Spray  or 
Roller),  Sweetened  Condensed  Milk  (Full 
Cream  or  Skim),  Evaporated  Milk  and,  of  course. 
Butter,  Cheese  and  all  other  Dairy  Products 
^  — whether  you  need  thmn  in  tons,  cwts.,  lbs., 
gallons  or  quarts — backed  by  an  expert 
Advisory  Service,  phone  or  write 


Unigate 


Within 

the 

Food 

Industry 


BUCK 


COUtCTWH 


more  and  more 
responsibility 
is  coming 
Butterfield’s  way 
for  efficient 
transport,  handling, 
and  storage. 


Illustrated  above: 

1,750  gallon,  two  compartment 
Stainless  Steel  Insulated 

Bulk  Milk  Collection  Tank. 

Rear  compartment  fitted 
with  2'  Stainless  Steel 
pump  electrically  driven 
from  the 

vehicle.  Mounted  on 
A.E.C.  4-wheel  chassis. 


And  on  left: 

Three  2,000  gallon 
capacity  Storage  Tanks 
for  holding  ground  nut 
oil  8'  0'  diameter  by 
7'  6'  deep  over 
dished  ends. 
Fabricated  from 
purity 

Aluminium  Plate, 

I'  thick  shell  and 
i'  thick  ends. 


ROAD  TANKS 
and  INDUSTRIAL  PLANT  m 

Aluminium,  Mild  Steel  and  Stainless  Steel  by 


W.  P.  BUTTERFIELD 
(Engincart)  LIMITED 
P.O.  BOX  33  •  SHIPLEY  •  YORKS. 
Telephone;  S2244  (8  lines) 
BRANCHES: 
London  Tel:  HOLborn  245S  (4  lines) 
Birmingham  Tel:  EAS.  0829  &  2241 
Bristol  Tel:2790S 
Liverpool  Tel:  CENtral  0829 
Glasgow  Tel:  CENtral  7696 

-  Belfast.  N.l.  Tel:  57419  &  SI957 

Dublin  Tel:  7347S  E  79745 


W.P.B 


utterfield 

(Engineers)  Ltd 


m 


APPROVED  LLOYD'S  CLASS  I 
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BIRDS  AND  BEASTS— BOTTLED  BY  UNITED  GLASS 


GENUS:  glassiensis.  characteristics:  a  body  that  resists 
all  chemical  attack,  provenance:  United  Glass,  the  place 
to  go  for  the  best  glass  packaging  service. 


The  finest  in  modern  glass  package  | 
design  and  research. 

Containers  and  closures  made  together 
to  suit  each  other  perfectly. 


Expert  help  and  advice  on  any  glass 
packaging  problem. 

The  right  type  of  container  for  every 
kind  of  product. 


Class  makes  the  finest  containers  of  all  —  and  United  Glass  makes  them  by  the  million. 
Let  us  know  how  we  can  help  you. 


UNITED  GLASS 


UNITED  GLASS  LTD.,  LEICESTER  HOUSE,  LEICESTER  SQUARE.  LONDON,  W.C.2 
TELEPHONE:  GERRARD  8611.  TELEGRAMS:  GLASPAK,  LESQUARE,  LONDON 
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ANOTHER  JOB  FOR  TINPLATE 


Photograph  by  courlaty  of  Cooper's  Mechanical  Joints  Ltd.,  Slough,  Bucks 


TODAY’S  CARS  RUN  ON  TINPLATE 


The  engines  of  many  cars  on  the  road  today  are  sealed  with  gaskets  made  from  tinplate.  This  is  yet  an¬ 
other  of  the  important  jobs  for  which  tinplate  is  particularly  suitable  •  This  versatile  material  can  meet 
all  kinds  of  industrial  and  packaging  requirements.  The  Steel  Company  of  Wales  produces  a  wide  range 
of  best-quality  tinplate  •  If  you  have  a  problem  where  tinplate  can  help,  our  wide  experience  is  at  your 
service.  Why  not  write  to  us? 


TINPLATE  DIVISION 


Sales  Offices:  United  Kingdom — Carmarthen  Road,  Swansea,  Glamorgan.  Overseas — Margam  House,  26  St.  James’s  Square,  London,  S.W.1 
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SEE  HOW  GOOD  THINGS  ARE  IN  GLASS 


Please  address  all  correspondence  to 

^OLE  SELLING  AGENTS:  RONALD  GALE  &  CO.  LTD..  7  FURSECROFT  GEORGE  STREET,  LONDON,  W.1.  TEL:  PADDINGTON  1825  9 
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Key  Glassworks  Ltd. 

Factories  at  New  Cross,  London  &  Harlow,  Essex. 


to  shoppers  who  have  demonstrated  their 
clear  preference*  for  goods  packed  in  glass. 
When  you  choose  Key  Glass  you  command  all 
the  resources  of  the  Key  Service  Centre  and  of 
the  most  up-to-date  specialist  manufacture 
of  glass  containers. 

*  For  proof  of  this  preference  and  for  impartial 
advice  on  your  container  problems,  contact 


He  sells... 


Put  the  best 
into  your  products 

insist  on 

REIGATE  Brand 


NATURAL  EXTRACTS 
FRUIT  &.  FLAVOURING  ESSENCES 
TOFFEE  FLAVOURS 
RHUM  FLAVOURS 
VANILLA  FLAVOURS 
ESSENTIAL  OILS 
PERMITTED  FOOD  COLOURS 


.REI 


CATE 


Reigate  service- at  your  service 
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We  invite  yov  to 
visit  us  ot  t/»e 
INTIUNATIONAL 


PACKAGING 

EXHIBITION 

OLrnnA  LONDON 

5-15  Stpiembtf,  1961 

STAND  No.  Slut  117 

Cr**tn4  CpbaO  Mall 


it  benefits  in  three  important  ways 

PROTECTION 

Aluminium  Foil,  by  itself  or  laminated 
with  other  materials,  is  tailor-made  to 
provide  the  perfect  wrapping  for  your  product, 


SALES  APPEAL 

Get  all  the  advantages  of  brilliant  colour  and 
clear  crisp  printing  that  is  produced  by  Fisher's 
photogravure  plant— one  of  the  finest  in  the  World. 
New  designs?  Let  our  creative  team 
tackle  them.  They  have  that  rare  combination 
of  experience  and  imagination  that  produces 
ideas  which  are  original  and  practical. 


SERVICE 

Sit  back  and  relax,  and  let  Fisher’s  Technical 
Staff  worry  about  your  packaging  problems. 
They’ll  give  you  really  informed  opinions. 


EXHIBITION  GROUNDS.  WEMBLEY.  MIDDLESEX.  ENGLAND.  TELEPHONE:  WEMBLEY  6011.  GRAMS:  LIOFNIT  WEMBLEY. 
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BIG  ADVANTAGES 

OF  mTHimOIH-SIMPSON  ‘MONOBLOC  POMPS 


H'e  shall  be  glad  to  send  technical  literature  containing  full  specifications. 


Worthington '  Simpson  Ltd 

NEWARK  NOTTS 

PUMPS  COMPRESSORS  HEAT  EXCHANGE  EQUIPMENT 


comprehensive  range  of 
sizes  — from  3  to  1,200  g.p.m. 
—  heads  up  to  210  feet  — 

45  sizes  of  motor. 


range  of  stainless  steels 
available  for  handling  liquors 
without  risk  of  contamination. 


Other  Worthington-Simpson  equipment  for  industry 
includes: 
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**C0llophan€**  it  thm 
r«f  trod0  mark  of 

Britith  Collophono  Limitod 
and  danatat  thm  brand 
of  callulota  fdm 
manufacturad  by  tham 


gauge  fpr  gauge 


BRITISH 

CELLOPHANE 

LIMITED 


HENRIETTA  HOUSE 
9  HENRIETTA  PLACE. 


for  36"square  sheets  at  speeds  up  to  I20s.p.m 


These  machines  blank,  scroll  and  cut 
strips  for  single  or  multiple  die  pro¬ 
duction  of  can  ends,  bottle  caps,  jar 
and  similar  lops  at  speeds  up  to  120 
strokes  per  minute,  from  plain  or 
litbograpbed  sheets.  The  use  of 
scrolled  strips  yields  siKniticant 
savings  in  material  —  from  3%,  to 
7%,  depending  on  cut  edge  diameter. 


The  standard  machine.  Model  No.  1100, 
is  illustrated  above.  Model  No.  1103, 
illustrated  right,  operates  without  an 
idle  stroke  between  sheets,  the  first  table 
retracting  on  gibbed  ways  to  facilitate 
grinding  of  cutters. 


eifss 


When  you  are  at  the  International  Packaging  Exhibition  visit  Stand  Orange  360 
and  see  the  NEW  film  wrapping,  that  is  already  a  sensational  success  on  the 
continent!  A  product  of  the  famous  British  Enka  organisation  of  world  wide 
repute.  New  Aintree  factory  comes  into  operation  very  shortly — 
will  register  BIG  in  the  world  of  wrapping  and  packaging.  See  it  NOW! 


BRITISH  ENKA  LIMITED.  AINTREE.  LIVERPOOL  9 
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A  small  space  for  the  robust, 
enclosed  and  free-standing 
unit,  plus  the  occasional  attent¬ 
ion  of  an  operator,  with  no 
special  skills,  to  adjust  the 
centralised  and  fully  automatic 
controls  —  nothing  more  is 
required  for  the  installation  of 
an  ISOMERILENE  unit. 

Here  are  its  vital  statistics:— 


Tem.  range: 

32“— 600  F  (0-31 5X) 
Ratings: 

10— lOOkW 

(30,000-350,000  BTU/hr) 

Units  of  larger  capacity  —  oil, 
gas,  coal  or  electrically  heated 
—are  available  on  application. 
ISOMERILENE  is  every  day 
being  installed  in  more  and 
more  plants  for  heavy  chemical 
processing,  oil  processing, 
paper  conversion,  food-packag¬ 
ing  preparation  and  the  heating 
of  printers'  rollers. 

For  temperatures  to  700°F 
(370°C),  there  are  alternative 
designs  using  the  Perolene 
System  with  Thermex, 
Dow-therm  *A',  Diphyl,  etc. 


ONE 

MAN 

AND 

HIS 


ISOMERILENE 


are  heating:  a  tremendous  amount  of 
material  — at  this  moment 


Hot  oil  in  a  circulating  system  is  still  the  finest  basic  fluid  heat  trans¬ 
mission  system  in  the  world.  Kestner  originally  introduced  it  under 
the  name  MERILENE.  Kestner  also  patented  the  ISOLECTRIC  sys¬ 
tem,  based  on  a  special  immersion  heater  principle.  This  is  virtually 
indestructible  and  has  an  efficiency  of  99.8%.  When  the  oil,  then,  is 
heated  by  the  ISOLECTRIC  system  there  is  no  other  method  of  high 
temperature  process  heating  which  is  at  once  so  compact,  so  effi¬ 
cient,  so  economical  and  so  easily  yet  so  finely  controlled. 


KESTNER  EVAPORATOR  and  ENGINEERING  CO.  LTD.  Chemical  Engineers.  5  GROSVENOR  GARDENS,  LONDON.  S.W.l.  Telephone:  Victoria  8975  (5  lines) 

apO 


August,  1961 — Food  Manufacturt 


B.P.  BAKED 

Biscuits  to  a  book-worm 

are  pleasure  in  parenthesis,  a  literary  tea  party,  crisp  anecdotes,  enjoyment  italicised.  Biscuits  mean  different  things  to 
different  people.  But  what  do  they  mean  to  you?  Production  problems?  Packaging  difficulties?  Raw  materials  wastage?  The 
fact  is,  that  whatever  you  want  in  biscuit  production,  whether  it’s  a  specific  item  of  equipment  for  chocolate  enrobing 
or  a  completely  automatic  line  from  bulk  storage  ingredients  handling  right  through  to  the  baking,  cooling,  cartoning 
and  wrapping  of  the  finished  product,  B.P.  machinery  can  provide  it.  Baker  Perkins  Ltd.,  Westwood  Works,  Peterborough. 
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Here  is  an  example  of  the  “SKYLON”  polythene 
collapsible  tube — as  a  means  of  packaging  and 
dispensing  its  uses  in  the  **food  industry"  are 
manifold. 

Plain  or  coloured,  printed  or  embossed,  sealed 
end  or  plug  fitment,  just  tell  us  what  you 
require  and  we  will  do  our  best  to  satisfy  your 
needs. 


Ask  for  a  Representative  to  call: 


m  «* 


Sfeytoft^  ti 


Collapsible 


S' 

w 

Tubes  I 


•TV* 

% 

n 

It  r 

I 


m. 


Fibrenyle 

limited 


SKYLON  HOUSE  - PARK  ROYAL  ROAD  ■  LONDON  ■  N-W-10 
ELGAR*6006 

JACW/I/38 
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ENGINEERING  CO.  LTD. 

CREWE.  CHESHIRE  Tel: CREWE  3251  (7 lines) 


.  .  .  of  nothing 


There  is  nothing  to  see  hut  clear  liquid. 
That’s  the  picttire  you  get  every  time  with  a 
CALMIC  HIGH  DUTY  PRESSURE 
FILTER. 

For  the  clarification  of  liquids  the  Calmic 
filter  gives  an  extremely  high  outiDut 
filtering  down  to  Micron  Size.  It  is  easily 
maintained  and  operated  —  the  filter  element 
can  be  changed  in  only  a  few  moments. 
Cleaning  is  easy  because  only  filtered  liquid 
comes  into  contact  with  the  filter  vessel. 

If  this  is  the  sort  of  picture  you  want  to  see, 
contact  us  for  technical  literature  or  a  visit 
fi’om  our  representative. 
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The  “TORRY”  RESISTANCE  THERMOMETER 


I 


For  Quick  on  the  Spot 
temperature  checks 


Based  on  the  design  of  the  Department  of  Scientific  and  Industrial 
Research 


ACCURATE 
SIMPLE  TO  OPERATE 
ROBUST 
PORTABLE 

REGISTERS  TEMPERATURE  IN 
A  FEW  SECONDS 


PRICE  £33.  12.0 


STD.  INSTRUMENT 
-30  to  +70°  F. 


/ 


DUKES  &  BRIGGS  engineering  CO.  ltd 


APPROACH  ROAD  '  BARTON  DOCK  ROAD  '  URMSTON  ■  MANCHESTER 

Tel:  URMston  6121/2 


The  sugar  panning  process 
shown  above  demands  belting 
capable  of  continuous  running 
at  carefully  maintained  speeds 
for  long  periods.  Turners  flat 
transmission  belting  is  used  for 


this  and  many  other  exacting 
tasks  by  Rowntree  &  Co.  Ltd. 
at  York.  Ensure  smooth  sweet 
running  on  all  your  drives  by 
using  Turners  belting. 


THE  MARK  OF  BETTER  BELTING 


TURNER  BROTHERS  ASBESTOS  CO  LTD  ROCHDALE  ENGLAND 

A  MEMBER  OF  THE  TURNER  &  NEWALL  ORGANISATION 
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Jhe.  JUaneet  CammeC  Jianu^actwiets 

SaViNI*  CABAMEl 

y^aut  Cotottx  pxoMem  soCoed 

<SATINEX  CAN  BE  USED  FOR  THE  COLOURING 
OF  ALL  TYPES  OF  FOODSTUFFS,  IMPARTING  A 
DELIGHTFULLY  RICH  AND  APPETISING  APPEARANCE 

^1*  sample  le 

L.  LAMBERT  &  CO.  LTD. 

LONDON  OFFICE:  FACTORY: 

4  PERCY  STREET,  W.l  COLNE  WORKS,  UXBRIDGE,  M IDDX. 

Telephone:  MUSeum  6102  Telephone:  UXBRIDGE  33095 


CONTIIOUS 

PROCESSING 

SPECIALISTS 


Produce  your  products  consis¬ 
tently,  hygienically  and  econom¬ 
ically  with  OAKES  continuous 
mixers,  depositors,  feeding 
plant. 


We  welcome  enquiries  concerning  design  and  development 
of  continuous  processing  equipment. 


Oakes  Oven  Pacer  Depositor 


A50 


QUEENS  AVENUE,  MACCLESFIELD,  CHESHIRE 
Macclesfield  5362/3 
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This  is  why — 

Flavour-perfection  compels  repeat  sales.  And  you  can  rely  on  IFF-flavour-perfected  products 
to  be  precisely  the  same  each  time  they  are  purchased. 

Highly  skilled  chemists  at  IFF  can  establish  an  exclusive  flavour  for  your  product  exactly  in 
harmony  with  current  public  taste. 

VC’ith  its  world-wide  organisation  IFF  can  help  you  in  the  international  market.  Uniform  manufacturing 
and  rigid  quality  control  in  all  its  plants  is  your  guarantee  that  IFF  flavours  remain  consistent  from 
batch  to  batch.  Don’t  let  your  products  remain  on  the  shelf!  Let  IFF  put  the  taste  in  your  product. 


POLAK  &  SCHWARZ  VAN  AMERINGEN-HAEBLER 

INTERNATIONAL  FLAVORS  A  FRAGRANCES  I.F.F.  (GREAT  BRITAIN)  LTD 

50.  GREAT  CAMBRIDGE  ROAD.  ENFIELD-MIDDLESEX 
TELEPHONE  ENFIELD  6781.  TELEGRAMS  INTERIFF 
Creators  and  Manufacturers  of  Flavours,  Fragrances  and  Aromatic  Chemicals 


ANOINTINA  AUSTAIA  aiLaiUM  SRAZIL  CANADA  FNANCK  DIAMANY  DAIAT  DltlTAIN  ITALY  NITHIKLANOS  NORWAY  SOUTH  AFRICA  SWIOIN  tWITZlRLANO  USA 
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The  unique  Manesty  Fitzmill  is  an  indispensable  piece  of  equipment  in  the  food  trade. 
The^Fitzmill|is  a  comminuting  machine  with  an  exclusive  reversible  comminuting 
chamber.  The  unique  design  allows  most  of  the  work  to  be  carried  out  ’impact  in  air’. 
The  Fitzmill  is  extremely  versatile  and  is  put  to  such  uses  as  reducing  vegetables,  fish 
or  meat  to  a  paste  or  pur^e,  grinding  fruit,  nuts  and  beans,  blending  the  dry 
ingredients  of  packaged  foods  and  breaking  down  raw  products  to  fine  particles. 
The  correct  combination  of  speed  and  screen  size  permits  food  to  be  processed  to  any 
desired  size.  As  there  is  no  meui  to  metal  contact  in  the  comminuting  chamber  there 
is  no  danger  of  metal  contamination  to  the  foodstuffs.  The  Fitzmill  is  available  with 
fixed  or  swinging  blades.  Knife  edge  for  sizing,  chopping  or  granulating.  Impact  edge 
for  pur^eing,  pulverizing  and  sizing.  May  we  send  you  further  details  of  this  and  the 
full  range  of  Manesty  Machines? 


Wa  arc  axhibitinf  at  the 
INTERNATIONAL 
PACKAGING 
EXHIBITION 

STAND  BLUE  96 

Ground  Floor 
Grand  Hall,  Olympia 
Soptambar  Sth  to  15th 


MANESTY  FITZMILL 

manesty  MACHINES  LTD  •  SPEKE  •  LIVERPOOL,  2d.  •  Talaphona:  Hunu  Croat  1972  ■  Talaframi:  Manaaty,  Livarpool  24 

MNCHES  and  dies  .  TABLET  MACHINES  ■  MIXERS  •  COATING  PANS  •  DRUG  MILLS  •  DRYING  OVENS  •  GRANULATORS  •  AUTOMATIC  WATER  STILLS 
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Natural  &  Synthetic  Vitamin  A 
/itamin  B,  (Aneurine 
■hydrochloride  B.  P.) 

Vitamin  B,  (Riboflavine  B.P.i 
Vitamin  B^  (Pyridoxine 
Hydrochloride  B.P.C./U.S.P.) 
Vitamin  B„  (Cyanocobalamin  B.  P.) 
DL  Calcium  Pantothenate  U.S.  P. 
Vitamin  C  (Ascorbic  Acid  B.P.l 
Vitamin  D,  (Calciferol  B.P./U.S.P.) 
Vitamin  D,  (Oily  Concentrate) 
Natural  Vitamin  E 
(d-Alpha  Tocopheryl  Acetate 
(d-Alpha  Tocopheryl  Acid 
Succinate) 

(Mixed  Tocopherols) 

Natural  Vitamin  E  (Feed  Qradet 
Folio  Acid  B.P./U.S.P. 

Inositol 

Nicotinic  Acid  B.P. 

Nir‘'tinamide  B.P. 

Permanized  A  d  D 


Get  your  vitamins  from 
VITAMINS  LIMITED 


Bulk  Salas  Dtps..  Vitamins  Limitad  (Dapc.  C.I.I.). 
Uppar  Mall.  London,  W.6.  Talaphona:  RIVarsida  SOOl 
Talagrams:  Vitamins,  London,  Talax 
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Now!  Gels  without  sugar 
for  dietetic  foods 


Sauces  -  fruit  jells  ■  aspics  •  relishes  - 
desserts  •  low-calorie  jams. 

Here’s  a  new  field  -  with  new  profits  -  for  you!  ) 

With  EXCHANGE  LOW  METHOXYL  PECTIN.  ^ 
you  can  now  make  a  full  line  of  gelled  foods 
of  any  degree  of  sweetness  -  ^ 

even  sugar  free  and  low  in  calories  for 
diabetics  and  dedicated  weight- watchers ! 

L.  M.  Pectin  is  the  only  pectin  that  forms 
a  true  gel  without  sugar.  The  gels  keep 
their  shape  and  firmness  at  room  temperature  - 
yet  are  tender,  elastic,  sparklingly  brilliant 
and  perfect  for  fiavour. 

GET  FULL  INFORMATION  on  this  exclusive 
development  of  Sunkist  citrus  research  - 
including  technical  data  and  formulas  from: 

Sunkist  Growers 

PRODUCTS  SALES  DEPARTMENT. 
ONTARIO.  CALIFORNIA.  USA. 


or: 

S  &  S  Services  Ltd.,  Abford  House, 
Wilton  Road,  Victoria,  London  S.  W.  1 


Regittcrod  Trade-Mark 


For 

efficient 

steam 

raising 

l^ultipcui 

Wet -back 
Package 
Boiler 


You  will  start  saving  money  as  soon  as  you  instal  Multipac,  and 
you’ll  go  on  doing  so.  The  Multipac  is  British-designed,  Clyde- 
built  .  .  .  tough,  neat,  as  compact  as  a  bantam  champion,  and 
just  as  agile  when  it  has  varying  loads  to  meet.  And  it  works 
quietly  ...  on  and  on  and  on.  Clean  it?  Just  the  fire-tubes  and 
chamber  now  and  again,  and  you’ll  have  to  look  hard  for  the 
soot.  Brickwork  replacement?  There  is  no  brickwork;  Multipac 
has  a  new  design  of  wet-back  combustion  chamber  which 
eliminates  refractory  linings. 


V 


Put  Multipac  straight  in.  It  comes  to  you  complete,  factory  tested, 
ready  to  stand  on  a  very  small  floor  space  and  go  to  work  . .  . 
82%  efficiency  easily. 


We  will  gladly  send  you  descriptive  literature.  But  better  still, 
write  or  telephone  to  say  you  are  coming  to  see  a  Multipac  at  work. 
We’ll  be  delighted. 


•will  fit  into  a  treiy  small  space 


JOHN  THOMPSON  (WILSON  BOILERS)  LTD 

Lllybank  Work$  London  Road  Glasgow  EJ, 


1 


GUI* 
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FOR  CLEAN  AND  ACCURATE  FILLING  OF 


PRODUCTS  WHICH  FLOW  OR  COULD  BE  'JUG  FILLED' 

USE  A  CALEB-DUCKWORTH  FILLER 


JAMS  •  JELLIES 
CURDS  •  MARMALADE 
SOUPS  •  CREAMS 
MINCED  CHICKEN 
PET  FOODS  Etc. 


illustrated 
THE  S.T.  model 


COMPACT 

MOBILE 

EASILY  CLEANED  AFTER  USE 
NO-CONTAINER-NO-FILL 
NO-DRIP 


There  are  two  models  of  the  CALEB-DUCKWORTH 
FILLER  the  “Straight  Through”  and  the  Rotary  Feed. 


For  full  details  and 
illustrated  leaflet  write  to: 


COLNE.  LANCASHIRE 


LTD. 

Telephone:  Colne  S77. 
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The  stability  and  chemical  purity 
of  Advita  vitamins  make  them  the 
certain  choice  of  all  food  manufac¬ 
turers  who  value  these  qualities 
allied  to  a  completely  reliable 
sales-service. 

Vitamin  A  alone  or  in  combination 
with  Vitamin  Dz  is  available  di¬ 
luted  in  refined  groundnut  oil  of 
the  highest  quality,  and  at  poten¬ 
cies  to  suit  individual  needs 

A  special  feature  of  the  Advita 
service  is  the  provision  of  batch 
size  packs  to  suit  the  requirements 
of  individual  users.  Beta  Carotene 
can  also  be  added  in  quantities 
sufficient  to  produce  any  desired 
depth  of  colour. 


V 

PA* 


i.- 


This  service  ensures  that  the 
quantity,  potency  and  colour  of 
each  individually  packed  consign¬ 
ment  is  truly  tailored  to  the  users 
exact  needs. 


Cl 


i 


m 


u4U4^ue,  ^et'c/tbC' 

write  or  telephone  us: 

ADVITA  LIMITED, 

2,  KINGSCOTE  STREET, 
LONDON,  E.C.4. 

Telephone  FLEET  STREET  7474 


ADL  142  SOSA  100 
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August  1,  1961 


Should  milk  pasteurisation  be  made 
compulsory  ^ 

The  fact  that  the  whole  of  Britain  is  now  an 
attested  area  seems  to  be  causing  a  relaxation  of 
vigilance  on  the  p)art  of  local  health  authorities.  The 
control  of  tuberculosis  in  milk  has  become  less  strict 
of  late,  and  the  proposal  of  the  Ministry  of  Agricul¬ 
ture,  Fisheries  and  Food  to  lengthen  the  interval  be¬ 
tween  the  compulsory  tuberculin-testing  of  cattle 
without  correspondingly  placing  increased  emphasis 
on  pasteurisation  indicates  a  growing  complacency, 
the  danger  of  which  is  well  brought  out  in  the  May 
issue  of  the  Monthly  Bulletin  of  the  Ministry  of  Health 
and  the  Public  Health  Laboratory  Service. 

An  article  in  that  issue  describes  three  serious 
breakdowns  in  the  tuberculin-testing  of  milk 
scheme.  In  one,  infection  of  31  cattle  in  a  herd  of 
128  in  Yorkshire  was  traced  to  an  old  cow  which 
had  been  slaughtered  before  the  outbreak  was  dis¬ 
covered.  Two  cases  of  cervical  adenitis  occurred  in 
schoolchildren  as  a  result  of  drinking  school  milk 
from  this  herd;  the  milk  was  not  at  first  suspected 
because  the  herd  was  T.T.  certified. 

The  second  breakdown  occurred  in  Berwickshire  in 
a  herd  of  118  animals.  A  tuberculous  lymph  gland 
in  a  slaughtered  bullock  from  the  herd  led  to  the 
discovery  that  altogether  86  animals  were  infected, 
43  of  them  having  been  sold  before  the  outbreak  was 
discovered. 

The  third  breakdown,  in  Oxfordshire,  was  again 
discovered  in  the  slaughterhouse;  35  animals  were 
found  to  be  infected.  Twenty  gallons  of  raw  milk 
from  the  herd  was  retailed  daily  in  the  local  village ; 
subsequent  testing  revealed  that  76  children,  mainly 
under  the  age  of  ii  (47-5%  of  those  tested),  showed 
a  positive  reaction. 

One  of  the  points  brought  out  in  the  report  is  the 
great  rapidity  of  the  spread  of  infection  when  the 
breakdowns  occurred.  In  two  of  the  three  outbreaks, 
children  contracted  T.B.  as  a  result.  It  therefore 
seems  dangerously  optimistic  to  assume  that  tuber¬ 
culosis  has  been  eradicated  from  British  herds  for  all 
time,  and  the  wisdom  of  reducing  the  frequency  of 
sampling  and  testing  is  certainly  questionable. 


The  article  makes  the  further  observation : 
“Though  T.T.  milk  can  generally  be  regarded  as 
safe  from  the  risk  of  causing  tuberculosis,  the  same 
cannot  be  said  about  other  diseases.  T.T.  herds  are 
frequently  infected  with  Brucella  abortus  and  much 
of  tte  milk-borne  undulant  fever  in  human  beings, 
occurring  at  present,  is  due  to  drinking  raw  milk 
from  these  herds.” 

In  view  of  the  above  we  consider  that  there  is  a 
strong  case  for  universal  compulsory  pasteurisation 
of  milk. 


Salmonellce  in  feed  is  still  a  problem 

One  of  the  most  important  and  difficult  problems  of 
public  health  is  tracking  down  the  origin  of  salmon¬ 
ella  organisms  which  continue  to  be  responsible  for 
most  of  the  food  poisoning  in  England  and  Wales. 

In  1957  Walker  (see  The  Lancet,  1957,  ii,  283) 
found  that  certain  materials  widely  used  in  animal 
feeds,  such  as  bone  meal,  dried  blood  and  meat,  were 
frequently  contaminated  with  salmonellae.  As  a  re¬ 
sult  of  the  findings  of  Walker  and  others,  a  working 
party  of  the  Public  Health  Laboratory  Service  was 
convened  in  1957.  It  investigated  1,279  samples  of 
home-produced  and  imported  animal  feeds  and  fer¬ 
tilisers.  Samples  of  dust  from  factories  and  sacks 
were  also  examined.  Their  report  (1959)  showed 
that  salmonellae  were  present  in  raw  and  processed 
material,  complete  feeding  meals  and  fertilisers.  The 
report  stated:  “  A  high  incidence  was  found  in  im¬ 
ported  bones  and  bone  products  and  in  Angola  fish 
meal.  Altogether  88  serotypes  were  isolated,  includ¬ 
ing  6  new  types.  The  results  of  the  examination  of 
samples  from  the  environment  of  the  plant  suggest 
that  satisfactorily  processed  material  may  be  con¬ 
taminated  with  salmonellae  from  factory  dust  and 
sacks.” 

A  further  report,  on  a  fuller  investigation  by  the 
working  party  and  published  in  the  April  issue  of  the 
M.  of  H.  and  Public  Health  Laboratory's  Monthly 
Bulletin,  showed  that  4,140  samples  of  raw  ingre¬ 
dients  and  complete  feeds  from  a  large  firm  of  animal 
feed  manufacturers  and  millers  were  examined. 


Food  Manufacture — August,  1961 


315 


Salmonellae  were  found  in  9  0%  of  raw  ingredients, 
2-8%  of  finished  meals  and  0-27%  of  pelleted  foods. 
Altogether  44  serotypes  were  isolated,  including  one 
new  type. 

In  a  second  separate  investigation  of  627  samples 
of  protein  concentrated  meal,  a  significant  reduction 
in  the  salmonella  isolation  rate  was  found  after  the 
introduction  of  heat  treatment  of  some  animal  protein 
ingredients. 

A  third  and  unrelated  series  of  493  samples  of  raw 
and  finished  feeding  materials  from  twelve  manufac¬ 
turers  was  also  examined.  Salmonellae  were  iso¬ 
lated  from  131%  of  raw  ingredients,  9-0%  of  fin¬ 
ished  meals  and  17%  of  pelleted  foods.  The 
workers  state — '  ‘  The  results  reported  in  this  paper 
confirm  the  findings  of  previous  investigators  that 
many  of  the  raw  ingredients  used  in  the  preparation 
of  animal  feeds  contain  salmonella  organisms;  it  is, 
however,  probable  that  these  are  usually  present  in 
relatively  small  numbers  in  the  complete  foods,  par¬ 
ticularly  when  they  are  pelleted.  Further  work  is 
clearly  required  into  the  epidemiological  significance 
of  these  findings  and  the  importance  of  animal  feeds 
as  a  source  of  salmonella  organisms  capable  of  caus¬ 
ing  food  poisoning  in  man.” 

Hands  across  the  North  Sea 

Another  Food  Group  Summer  Tour  has  come  and 
gone,  and  those  fortunate  enough  to  take  part, 
among  them  ourselves,  came  back  with  an  abiding 
sense  of  gratitude  to  our  Norwegian  hosts  for  the 
kindness  and  hospitality  which  they  extended  to  us, 
for  the  trouble  they  took  to  make  the  tour  a  success, 
and  for  answering  our  questions  and  showing  us 
what  we  wanted  to  see  with  an  uninhibited  frankness 
which  is  not  always  met  with  in  this  country. 

It  was  this  spirit  of  friendship  and  a  feeling  of 
common  interest  with  nothing  to  hide  on  either  side 
which  was  the  dominant  impression  of  the  tour,  and 
which  contributed  more  than  anything  else  to  the 
enjoyment  of  the  week.  An  important  factor  in  this 
was  the  fact  that  there  was  no  language  barrier; 
most  of  our  Norwegian  friends  spoke  perfect  English 
and  conversation,  even  in  technical  matters,  could  be 
carried  on  freely  without  the  need  for  interpretation. 
Our  Norwegian  friends  probably  do  not  fully  realise 
how  helpful  this  was  to  those  members  of  the  party 
(all  except  two)  who  spoke  no  Norwegian,  but  it  does 
illustrate  how  spoilt  we  British  frequently  are  when 
we  travel  abroad.  It  is  universally  accepted  that  the 
Briton  travelling  abroad  sp)eaks  no  language  but  his 
own,  and  that  foreigners,  when  they  come  to  Britain, 
are  expected  to  speak  English. 

The  valuable  contacts  and  enduring  friendships 
made  with  people  in  our  line  of  business  overseas  are 
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what  make  these  tours  worthwhile,  just  as  much  as  I  f 

the  actual  visits  to  food  factories  abroad,  which,  I  j 

when  all  is  said  and  done,  are  usually  much  the  same  ^ 

as  factories  here.  Nevertheless,  it  is  always  instruc-  1 

tive  to  see  how  the  other  fellow  does  things,  and  one  1 

remark  made  by  one  member  of  the  party,  a  chief  j 

chemist  of  a  well-known  firm,  made  us  think.  He  ( 

said  that  he  made  many  visits  to  other  factories  in  ) 

Britain  during  the  course  of  his  business,  but  being  i 

a  chief  chemist  the  people  he  visited  always  assumed 
he  knew  all  about  what  went  on  in  their  factories  and 
never  bothered  to  show  him  round.  Consequently  he  ( 

rarely  saw  inside  factories  other  than  his  own.  On  a  ^ 

tour  such  as  this,  however,  he  was  shown  round 
many  different  kinds  of  factory  and  was  able  to  ask 
elementary  questions  without  the  embarrassment  of  1 
displaying  his  ignorance  to  people  he  knew.  j 

( 

Stavanger* s  food  industry  | 

Those  who,  thinking  that  all  that  went  on  in  ' 
Stavanger  was  fish  catching  and  canning,  wondered 
why  the  Food  Group  chose  that  town  for  their  tour  ' 

this  year,  were  in  for  a  surprise.  Stavanger  is  in  fact  ( 

the  centre  of  the  largest  food  producing  and  process-  1 

ing  area  in  Norway,  and  there  are  many  different  ' 

kinds  of  food  processing  there  besides  fish.  Among  ( 

the  establishments  visited  by  the  Food  Group  were  a  ( 

dairy,  with  a  very  up-to-date  school  attached  for  1 

training  women  dairy  operatives,  a  soya-bean  oil  ex-  1 

traction  plant  and  refinery,  a  flour  mill,  a  meat  pro-  1 

cessing  plant,  an  egg  packing  station  and  poultry  ] 

processing  plant  (the  first  in  Norway  to  be  run  on 
“broiler”  lines),  a  margarine  factory,  a  bread  and 
flour  confectionery  plant,  as  well  as  Stavanger’s 
largest  fish  cannery. 

The  well-known  Research  Institute  of  the  Nor¬ 
wegian  Canning  Industry  was  visited,  with  its  asso¬ 
ciated  Quality  Control  Institute  and  Canning  School. 

The  party  also  called  on  the  Norwegian  Fisheries 
Research  Institute  in  Bergen,  which  is  a  Government 
laboratory  for  research  into  fish  and  fish  products  of 
all  kinds  except  canned  goods;  these  are  dealt  with 
by  the  laboratory  in  Stavanger. 

A  joint  meeting  was  held  with  the  Rogaland 
Section  of  the  Norwegian  Chemical  Society,  at  which 
Mr.  T.  McLachlan,  Chairman  of  the  Food  Group, 
read  a  paper  on  the  development  of  public  analytical 
work  in  Britain  and  some  aspects  of  Norwegian  foods 
which  affect  the  British  public  analyst.  The  dis¬ 
cussion  which  followed  was  stated  by  those  who 
should  know  to  be  one  of  the  liveliest  of  any  on  a 
Summer  Tour. 

Those  manufacturers  who  are  still  undecided  about 
the  wisdom  of  sending  members  of  their  staff  on  the 
Summer  Tour  should  be  able  to  infer  from  the  fore- 
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going  that  the  week  is  far  from  being  an  official 
jollification,  the  entertainment  value  of  which  out¬ 
weighs  the  didactic.  The  tour  is  regularly  supported 
by  a  number  of  large  manufacturers,  but  their  num¬ 
ber  could  be  greatly  increased.  Besides  the  obvious 
advantages  accruing  to  participants  of  having  their 
outlook  broadened  and  their  wits  stimulated,  it  is 
whispered  that  more  than  one  member  of  this  year’s 
tour  even  transacted  some  profitable  business. 


Good  and  had  in  Norway 

One  of  the  strongest  impressions  gained  from  the 
visit  to  Norway  was  the  high  degree  of  small-scale 
mechanisation.  For  a  small  country  (its  population 
is  million,  with  only  two  towns  of  over  100,000  in¬ 
habitants)  it  is  very  highly  organised,  and  the  stan¬ 
dard  of  living  of  its  people  is  high.  Cheap  electric 
power,  of  course,  is  the  key  to  this,  and  the  large 
electric  boilers  in  some  of  the  factories  made  us  green 
with  envy. 

Another  impression  was  the  degree  of  socialisation 
which  exists  in  the  food  industry  over  there.  Co¬ 
operative  processing  and  marketing  is  developed  to  a 
much  higher  degree  than  in  this  country.  The  Nor¬ 
wegians’  attitude  to  research  is  also  different  from 
ours.  In  this  country  the  research  associations  go 
down  on  their  knees  and  beg  funds  from  industry, 
the  members  of  which  are  free  to  contribute  or  not  as 
they  think  fit.  In  Norway  there  is  no  nonsense;  in 
the  fish  canning  industry,  for  example,  a  levy  is  com¬ 
pulsorily  imposed  on  every  canner,  and  the  money 
goes  to  finance  research  for  the  benefit  of  all. 

The  Norwegians  cannot  afford  the  luxury  of  dilet¬ 
tantism  in  food  processing,  for  much  of  their  products 
are  for  export  to  highly  competitive  markets  such  as 
Britain  and  U.S.A.  Home  consumption  being  very 
low  because  of  the  small  population,  there  is  not  the 
same  competition  on  the  home  market  as  there  is  in 
this  country  or  in  the  U.S.A.  to  keep  manufacturers 
on  their  toes.  The  Norwegians  are  acutely  quality¬ 
conscious,  and  realise  that  one  black  sheep  may  spoil 
the  market  for  a  whole  industry.  They  therefore  take 
no  chances. 

If  there  is  one  thing  about  the  Norwegian  way  of 
running  factories  which  does- not  come  up  to  British 
standards,  it  is  the  matter  of  safety,  and  we  are  sure 
our  Norwegian  friends  will  not  take  our  remarks 
amiss,  because  these  remarks  do  not  concern  the 
efficiency  of  their  processing  methods  or  the  quality 
of  their  products.  In  some  factories  the  unguarded 
belts,  naked  machinery  and  unfenced  walkways  and 
stairways  would  not  have  passed  the  factory  inspector 
in  this  country.  We  do  not  know  how  the  industrial 
accident  rate  in  Norway  compares  with  our  own; 
perhaps  the  Norwegian  worker  is  more  careful  than 


the  British  and  needs  less  coddling,  but  we  do  not 
know.  In  one  factory  we  visited  there  was  a  raised 
edge  at  the  top  of  each  flight  of  a  high  spiral  stair¬ 
case  ;  in  another,  a  worker  ascending  a  ladder  had  to 
twist  his  body  to  avoid  a  naked  driving  pulley  rota¬ 
ting  at  high  speed ;  in  another,  dangerous  machinery 
was  unguarded.  These  instances  could  be  multi¬ 
plied.  If  we  mention  these  things  it  is  because  in 
praising  the  good  we  cannot  gloss  over  the  bad,  and 
our  Norwegian  friends  would  not  want  us  to.  It  is  a 
tribute  to  them  that  the  bad  we  saw  was  so  little  and 
the  good  so  much. 

A  wicked  waste  of  money 

So  President  Kennedy  intends  to  spend  £17,000 
million  on  putting  a  man  on  the  moon.  Presumably 
Mr.  Khruschev’s  intentions  involve  much  the  same 
amount  of  money.  Thirty-four  thousand  million 
pounds — enough  to  give  every  man,  woman  and 
child  on  this  planet  a  good  square  meal  every  day 
for  a  month,  and  a  snack  as  well.  If  by  the  time  a 
man  has  reached  the  moon  two-thirds  of  the  world’s 
people  are  still  hungry,  the  money  will  have  been 
wickedly  wasted. 

**rm  all  right,  Jack/** 

Shocking  and  blunt  figures  about  world  hunger, 
poverty  and  ignorance  are  revealed  at  the  “  World 
in  Want”  exhibition  now  running  in  London.  In 
Nepal  95%  and  in  India  39%  of  the  population  are 
illiterate.  The  key  to  winning  the  battle  against  ig¬ 
norance,  hunger  and  disease  is  education,  yet  for  half 
the  world’s  children  there  are  no  schools.  In  many 
areas  only  one  child  of  school  age  in  ten  goes  to 
school. 

Of  every  thousand  babies  bom  in  Brazil,  170  die 
in  their  first  year.  The  life  expectancy  in  India  is  42 
years,  in  Guinea  it  is  30.  In  the  world  there  are  10 
million  lepers,  only  million  of  whom  are  receiving 
any  treatment.  Every  year  150  million  people  suc¬ 
cumb  to  malaria,  which  kills  many  and  permanently 
weakens  a  lot  more  so  that  they  cannot  work. 

The  reason  for  all  this  misery  is  simple — people 
in  the  underdeveloped  countries  have  not  yet  learned 
to  produce  enough  food  for  themselves.  Because  the 
countries  are  so  poor  they  cannot  establish  the  neces¬ 
sary  schools  and  research  centres  nor  pay  for  teachers 
and  technicians  to  staff  them.  Because  there  are  no 
schools  or  teachers  the  people  remain  simk  in  ignor¬ 
ance  and  poverty.  A  vicious  circle. 

We  think  we  have  published  enough  information 
in  past  issues  of  this  journal  to  convince  readers 
that  enough  food  can  be  produced  to  support  the 
world’s  population.  By  spreading  knowledge  of 
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modem  techniques  among  underdeveloped  peoples 
the  existing  land  and  waters  could  be  made  to  pro¬ 
duce  much  more,  and  more  land  could  be  utilised. 

There  can  never  be  peace  in  the  world  while  one- 
third  of  its  inhabitants  have  more  than  they  need  and 
the  remaining  two-thirds  have  not  enough.  One- 
third  of  the  world  spends  its  time  in  pursuit  of  a 
higher  and  higher  standard  of  living.  “  I'm  all 
right.  Jack,”  it  says  in  effect.  We  as  individuals 
and  collectively  as  nations  might  eventually  be  a  lot 
more  "all  right”  if  there  were  a  greater  spirit  of 
sacrifice,  and  if  more  money  were  given  to  those 
organisations  working  to  improve  the  lot  of  the 
hungry  two-thirds. 

The  trend  towards  cans 

We  recently  saw  12-oz.  cans  of  carbonated  soft 
drinks  coming  off  Beecham’s  new  production  line 
at  Coleford  (described  on  p.  324  of  this  issue)  at  the 
impressive  rate  of  more  than  300  a  minute.  In  the 
first  ten  weeks  since  it  went  on  stream  in  April  this 
production  line  produced  ten  million  cans.  Assuming 
this  rate  keeps  up  until  the  end  of  September,  this 
means  25  million  cans  for  one  season’s  output  from 
one  plant.  Nine  other  manufacturers  are  now  turn¬ 
ing  out  canned  soft  drinks  for  all  they  are  worth; 
would  100  million  cans  be  a  wild  guess  for  this  year's 
production  of  canned  soft  drinks  in  this  country? 

Whatever  the  actual  figure  may  be,  it  will  start¬ 
lingly  exceed  last  year's  total  output  by  all  manu¬ 
facturers  of  15  million  cans.  We  learnt  during  our 
visit  to  Coleford  that  Beecham's  estimated  produc¬ 
tion  requirements,  based  on  a  pilot  market  test  last 
year,  were  cut  by  half  because  they  seemed  too  fan¬ 
tastic;  Beecham's  now  find  their  first  estimate  was 
quite  realistic,  and  can  hardly  supply  the  demand. 

American  exp)erience  of  sparkling  soft  drinks  in 
cans  has  been  that  consumer  acceptance  has  increased 
rapidly.  In  1959  can  sales  jumped  34%  while  the 
rest  of  the  soft  drink  industry  increased  by  only  9%, 
and  in  i960  canned  soft  drinks  increased  their  sales 
by  46%.  This  year  it  is  estimated  that  1,200  million 
cans  of  soft  drink  will  be  sold  in  the  U.S.A. 

The  can  interests  say  that  as  a  result  of  larger 
"vehicle  loads  and  quicker  turn-round,  distribution 
costs  as  a  result  of  using  cans  can  be  cut  by  as  much 
as  60%.  This  means  a  great  deal  to  an  industry 
whose  major  costs  lie  in  distribution.  Against  this 
must  be  set  the  fact  that  expendable  cans  cost  more 
than  returnable  bottles,  and  if  the  price  of  soft  drink 
per  fluid  oz.  is  to  be  the  same,  the  retailer  must 
accept  a  lower  profit  margin  on  the  cans.  This  he 
may  be  prepared  to  do  if  he  has  difficulty  in  handling 
returnable  bottles  and  if  his  overall  volume  of  can 
sales  is  increased. 


ir 

Last  year,  75%  of  the  output  of  over  415  milhon 
gallons  of  ready-to-drink  soft  drinks,  valued  at  over 
£100  million,  the  best  ever,  was  sold  in  146,000 
grocers’  shops,  including  7,500  self-service  stores 
handling  a  much  higher  proportion  of  overall  trade 
than  their  number  suggests.  This  market  is  virtually 
untapped  by  a  non-returnable  container. 

Bottles  increasing  too  j 

Naturally  the  glass  interests  are  not  taking  the 
threat  from  cans  l3dng  down,  and  a  comparison  be¬ 
tween  bottles  and  jars  made  today  and  those  made 
pre-war  show  the  great  strides  made  both  in  the  tech¬ 
nical  control  of  glass  manufacture  and  in  the  pro¬ 
cesses  by  which  bottles  and  jars  are  made.  Today’s 
glass  containers  are  not  only  stronger,  lighter  and 
much  more  precisely  made  but  more  attention  is 
being  given  to  their  designs  and  shapes  to  make  them 
more  attractive. 

Glass  has  several  intrinsic  properties  possessed  by 
no  other  material  which  assure  it  an  important  place  ' 
in  the  packaging  field  in  the  face  of  all  competition. 
Among  these  its  transparency,  chemical  inertness 
and  ease  of  sterilisation  are  probably  the  most  im¬ 
portant,  and  it  is  interesting  to  note  that  a  recent 
market  survey  whose  pur]X)se  was  to  analyse  con¬ 
sumer  attitudes  towards  different  types  of  containers 
brought  out  the  importance  to  the  consumer  of  the 
fact  that  glass  protects  the  product  better  than  any 
other  packaging  material. 

We  were  speaking  recently  to  the  chief  chemist  of 
a  well-known  firm  of  brewers.  He  claimed  that  he 
could  unfailingly  detect  canned  beer  from  bottled, 
and  suggested  that  certain  subtle  flavour  constituents 
were  adsorbed  by  the  lacquer  of  the  cans.  Soft  j 
drinkers  are  probably  less  critical  than  beer  drinkers,  I 
and  we  have  yet  to  meet  someone  with  such  a  sensi-  * 
tive  palate  that  he  could  detect  a  deficiency  in  the 
flavour  of  canned  soft  drinks. 

Tailpiece 

To  END  this  dissertation  on  flavour  detection,  we 
recount  the  story  of  the  wine  taster  who  wagered  he 
could  name  the  brand  and  vintage  of  any  wine  blind¬ 
fold.  His  challenge  was  accepted,  and  he  was  led 
blindfold  before  a  line-up  of  40  glasses.  Thirty-nine 
of  the  glasses  contained  various  wines,  but  the  last 
glass  of  all  contained  pure,  genuine  water.  The 
wine  taster  went  down  the  line  of  glasses,  tasting  J 
each  and  correctly  identifying  it,  until  he  came  to  | 
the  glass  of  water.  He  sipped,  paled,  then  said: 

”  Gentlemen,  I  have  lost  my  bet,  I  do  not  know  what 
this  is.  But  of  one  thing  I  am  certain,  this  will  never 
be  popular.” 
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How 

TRUFOOD 

make 

Infant 

Foods 


Humanised**  milk  powder  by  spray  drying 


Trufood  make  infant  food  by  recombining  the  constituents  of  cow’5  milk — skim 
milk,  cream  and  whey — to  give  a  product  of  similar  composition  to  human  milk. 
The  product — “  Humanised  Trufood  ” — is  then  spray  dried.  This  article 
describes  the  process  and  the  plant  at  Wrenbury,  Cheshire,  where  a  new  spray 
dryer  of  the  latest  design  has  recently  been  installed. 


(Above):  This  picture,  taken  by  the 
Editor  through  an  inspection  port  in  the 
Blaw  Knox  spray  dryer,  shows  a  spray  of 
concentrated  milk  emerging  at  high 
velocity  from  each  of  two  injection 
nozzles  and  being  atomised.  The 
moisture  is  evaporated  by  the  warm  air 
which  circulates  in  the  drying  chamber, 
and  the  milk  powder  falls  to  the  bottom 
of  the  chamber.  The  two  coiled  rods  are 
temperature  measuring  probes. 
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much  protein  but  only  three- 
quarters  as  much  carbohydrate 
(lactose).  The  protein  difference 
lies  in  the  ratio  of  casein  to  soluble 
protein  which  has  an  important 
influence  on  digestibility.  The 
table  shows  that  there  are  also  dif¬ 
ferences  in  vitamin  content, 
human  milk  containing  much 
more  V^itamin  A,  B,  (nicotinic 
acid)  and  C. 

The  basis  of  the  manufacture  of 
Humanised  Trufood  is  the  break¬ 
ing  down  of  pasteurised  whole 
milk  into  skim  milk,  cream  and 
whey,  and  the  recombination  of 
these  in  such  proportions  that  the 
character  of  the  protein  is  changed 
to  that  of  human  milk,  while  the 
fat  and  lactose  contents  are 
adjusted  to  give  a  milk  formula 
based  on  that  of  human  milk. 

The  low  temperature  s[)ray- 
drying  process  ensures  that  no  fat 
separation  takes  j)lace  when  the  re¬ 
constituted  foods  are  allowed  to 
stand.  In  addition  there  is  no 
cooked  flavour. 


Table  1.  Composition  of 

Human  and  Bovine  Milk* 

Fat  . 

Approx. 

Human 

36 

content  (average) 

Bovine 

375 

Protein  . 

1-2 

34 

Casein  . 

08 

30 

Albumin  and  globulin 

04 

04 

Lactose  . 

65 

48 

Salts  . 

02 

07 

Calcium  . 

0  036 

0  12 

Sodium  . 

0  02 

004 

Potassium 

0  05 

0  14 

Phosphorus 

0018 

0  095 

Chloride . 

004 

008 

Citric  acid  . 

01 

0-2 

Trace  elements 

Iron  . 

012  mg. 

0  08  mg. 

Copper  . 

0  06  mg. 

0-016  mg. 

Manganese 

...  - 

5 

Iodine  . 

4-5 

5 

Vitamins 

A . 

...  200  to  500  I.U. 

28  to  280  I.U. 

B . 

1  to  4  I.U. 

15  to  25  I.U. 

n  /  Riboflavin  ... 

•  \  Nicotinic  acid 

...  0  04  m.g. 

0-1  to  0-3  mg. 

...  018  mg. 

0-085  mg. 

C . 

4  mg. 

2  mg. 

D  . 

...  0  4  to  10  I.U. 

0  3  to  5  I.U. 

*  From  Dictionary  of  Dairying  (J.  G.  Davis)  (Leonard  Hill,  Ltd.) 

Other  products 

Besides  Humanised  Trufood  the 
company  manufacture  a  numl^er 
of  other  spray-dried  milk  products, 
some  of  which  are  specially  formu¬ 
lated  to  meet  certain  medical 
needs.  Among  these  are  Prosol,  a 
high  protein  milk  powder  prepared 
by  spray-drying  a  mixture  of  dis¬ 
solved  precipitated  milk  protein 
and  skim  milk  after  addition  of 
vitamins;  Edosol,  a  low  sodium 
milk  powder;  Locasol,  a  low- 
calcium  product  free  from  Vitamin 
I)  intended  for  use  in  treating  in¬ 
fants  and  children  who  show  a 
raised  serum  calcium ;  Galactomin, 
a  low  lactose  product  designed  for 
use  as  a  substitute  for  milk  in 
cases  of  congenital  galactossemia ; 
and  Minafen,  a  food  with  a  low 
phenylalanine  content  for  the 
dietary  treatment  of  phenyl¬ 
ketonuria. 

Other  T rufood  products  are  T ru- 
food  Half  Cream,  with  a  low  fat 
content,  valuable  in  cases  of  pre¬ 
maturity  or  fat  intolerance;  Tru¬ 
food  Full  Cream,  consisting  of 
spray-dried  cow’s  milk  fortified 
with  Vitamins  A  and  D  and  ferric 
ammonium  citrate ;  Follow-on- 
Trufood,  a  weaning  food  contain¬ 


ing  milk,  whey,  cream,  malt, 
sucrose,  glucose,  yeast  extract, 
hydrolysed  protein,  caramel,  red 
bone  marrow,  Vitamins  A  and  I), 
and  ferric  ammonium  citrate; 
Spoonfoods,  a  range  of  strained 
homogenised  meats,  vegetables 
and  fruits;  and  Trufood  Cereal 
Food,  a  pre-cooked  cereal  contain¬ 
ing  added  milk  proteins,  minerals 
and  vitamins. 

The  company  also  manufacture 
ice  cream  powder  and  cheese,  the 
cheese  plant  being  an  important 
factor  in  the  manufacture  of  infant 
food  by  supplying  the  necessary 
whey. 

MANUFACTURE  OF 

“HUMANISED  TRUFOOD” 

The  stages  in  the  manufacture 
of  Humanised  Trufood  are  as  fol¬ 
lows: 

1 .  milk  reception  and  weighing ; 

2.  cheese  manufacture  and 

whey  extraction. 

3.  milk  separation; 

4.  pasteurising  and  compound¬ 

ing; 

5.  evaporation; 

6.  spray  diyung; 

7.  sieving  and  packing. 


The  process  is  shown  schematic¬ 
ally  on  the  flow  diagram  on  page 
322. 

1.  Milk  reception  and  weighing 

Each  supplier’s  milk  is  separ¬ 
ately  weighed  and  recorded  and 
samples  are  taken  at  frequent  in¬ 
tervals  for  laboratory  examination 
which  comprises  the  customary 
routine  tests  by  qualified  chemists. 
Milk  of  doubtful  quality  is  imme¬ 
diately  rejected. 

2.  Cheese  manufacture  and 

whey  extraction 

As  already  explained,  the  three 
main  ingredients  of  Humanised 
Trufood  are  whey,  skim  milk  and 
cream,  and  the  manufacture  of 
cheese  for  the  production  of  whey 
is  an  essential  part  of  the  process. 
The  milk  received  at  the  factory  is 
divided  into  two  roughly  equal 
parts,  one  part  going  for  cheese 
making  and  the  other  for  separa¬ 
tion  into  skim  milk  and  cream. 

The  whole  milk  for  cheese  mak¬ 
ing  flows  by  gravity  from  the  milk 
receiving  platform  into  two  3,000 
gal.  receiving  tanks,  from  which 
it  passes  v’ia  a  pre-heater  to  steam- 
jacketed  vats  where  its  tempera- 
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(Left):  The  A.P.V.  continuous  evaporator  which  concentrates  the  milk  liquid  to  40%  total  solids  content.  (Right):  Milk  storage 
tanks  and  a  pasteuriser  for  the  milk  which  goes  to  the  cheese  plant. 


preheated  to  iio°F.  in  an  A.P.V. 
plate  pasteuriser.  It  then  goes 
through  a  separator,  the  cream 
being  pasteurised  to  185 °F.  and 
then  cooled  to  45° F.,  also  in  a 
plate-type  pasteuriser  and  cooler, 
before  going  to  storage  tanks.  The 
skim  milk  is  flash-heated  to 
150° F.  and  cooled  to  45° F.  The 
cooled  cream  is  standardised  to 
50%  butter  fat  by  the  addition  of 
skim  milk. 

The  cooled  cream  and  skim  milk 
are  stored  for  a  short  i)eriod  in  in¬ 
sulated  stainless  steel  tanks. 


Two  of  the  vats  in  which  cheese  is  made.  In  the  further  vat  a  travelling  agitator  is 
stirring  the  curdling  milk,  and  in  the  nearer  vat  can  be  seen  curd  from  which  the  whey 
has  been  drained  off.  (Food  Manufacture  photo.) 


ture  is  raised  to  89°?'.  Pure  lactic 
acid  culture,  prepared  under 
laboratory  control,  is  added  to 
raise  the  acidity  of  the  milk.  The 
milk  is  held  for  about  hr.  before 
rennet  is  added  at  the  rate  of  4I  oz. 
per  100  gal.  of  milk.  Thirty-five 
minutes  is  then  allowed  for  the 
setting  of  the  curd  and  the  tem¬ 
perature  is  raised  to  96°  F.  The 
vat  of  milk  is  then  stirred  for  about 
j  I  hr.  and  the  whey  is  pumf)ed  off 
.  through  an  A.P.V.  plate  cooler 

I  into  storage  tanks. 

After  cutting  and  re-working  to 
the  requisite  acidity,  the  curd  is 


salted  at  the  rate  of  2-lb./ 100- 
gal.  milk  and  milled  into  9-lb. 
moulds.  After  pressing  for  2  hours 
at  5-cwt.  pressure,  the  cheeses  are 
turned  and  replaced  in  press  for 
a  further  12  hours  at  lo-cwt.  pres¬ 
sure.  They  are  then  removed 
from  the  moulds  and  dried  out  for 
a  further  24  hours  prior  to  packing 
in  plastic  pouches.  The  packed 
cheeses  are  stored  at  low  tempera¬ 
ture  prior  to  despatch. 

3.  Milk  separation 

The  other  portion  of  whole  milk 
not  used  for  cheese  manufacture  is 


4.  Pasteurising  and  compound¬ 
ing  of  ingredients 

The  main  ingredients  having 
now  been  separately  prepared, 
pasteurising  and  compounding 
takes  place. 

The  whey,  which  is  partially 
neutralised  with  sodium  bicarbon¬ 
ate,  is  pumped  through  an  A.P.V. 
plate-type  pasteuriser  which  heats 
it  to  155°  F.  It  then  passes 
through  a  filter  to  a  holding  tank 
which  finally  contains  the  complete 
mixture. 

The  required  quantities  of  skim 
milk  and  cream  are  weighed  out, 
and  iron  is  added  in  the  form  of 
ferric  ammonium  citrate.  The 
skim  milk  cream  mixture  is 
pumped  into  the  same  tank  as  the 
separated  whey,  and  agitation 
with  an  electric  stirrer  immediately 
started.  A  sample  is  taken  for 
laboratory  testing,  and  the  correct 
quantity  of  emulsified  vitamin  con- 
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centrate  (A  and  I))  is  added.  The 
mixture  is  then  pumped  through 
an  A.P.V.  plate  pasteuriser,  where 
it  is  heated  to  175° F.,  directly  into 
the  ex  aporator. 


5.  Evaporation 

The  A.P.V.  evaix)rator  was  in¬ 
stalled  last  October  and  ojx'rates 
continuously.  The  mixture  fed  to 
the  eva}X)rator  has  a  total  solids 
content  of  about  9-5°  o  and  is  con¬ 
centrated  to  42/0  total  solids  Ix'- 
fore  passing  to  the  spray  dryers. 
Eva|X)ration  is  carried  out  under 
a  vacuum  of  28  in.  of  mercury  at 
a  temjierature  of  I20-I30°F‘.,  and 
is  carefully  controlled  by  record¬ 
ing  instruments  which  record  the 
temperature,  pressure  and  sjx'cihc 
gravity  of  the  condensed  liquid 
which  passes  to  the  spray  drier. 

6.  Spray  drying 

The  Blaw  Knox  spray  drier 
was  installed  in  1959  and  was  the 
first  of  this  type  to  be  installed  in 
this  country.  It  operates  by  forc¬ 
ing  the  liquid  at  high  pressure 
through  a  number  of  jets  into  an 
enclosed  chamber  which  is  main¬ 
tained  at  slightly  reduced  pressure. 
The  milk  emerges  from  each  jet  as 
a  cone-shaped  mist  into  heated 
filtered  air.  The  water  is  evapor¬ 
ated  off  and  the  milk  solids  fall  as 
a  fine  powder  which  is  fully  dried 
by  the  time  it  has  travelled  4  to  5 
ft.  through  the  chamber. 

Before  entering  the  drying 
chamber  the  filtered  air  is  passed 
through  a  heater  comprising  high 
and  low  pressure  steam  coils,  its 
temperature  on  entering  the  cham¬ 
ber  being  300-310° F.  The  air 
supply  is  regulated  so  that  the 
temperature  of  the  outlet  air  is 
about  198°  F. 

The  bulk  of  the  milk  powder 
falls  to  the  floor  of  the  chamber 
and  is  removed  continuously  by  a 
worm  conveyor.  The  finer  par¬ 
ticles  pass  off  in  the  outlet  air 
stream  and  are  recovered  in  two 
series  of  cyclones.  As  the  powder 
leaves  the  dryer  it  is  cooled  by 
filtered  air  at  room  temperature, 
the  powder  temperature  falling 
rapidly  to  80-90° F. 

The  pump  which  is  used  for  gen¬ 
erating  the  high  pressure  in  the 


MANUFACTURE. OF  HUMANISED  TRUFOOD 

Whole  milk  from  Cheshire  farms 


Samples  are  tested  to  ensure  that  the  milk  is  to  the 
required  standard 


Quantities  are  weighed  and  recorded 
The  milk  is  then  divided  into  two  parts 


TO  CHEESE  FACTORY 


TO  DAIRY 


Milk  heated  to  89  F. 

Lactic  culture  and  rennet  added  to 
form  whey  and  cheese  curd 


Whole  milk  preheated  to  1 10  F. 
and  passed  through  separator 


Curd  cut  and  settled 


CHEESE  CURD 
(Used  to  make 
Cheshire  Cheese) 


WHEY 


SKIM  MILK 


CREAM 


Sample  for  testing 


Cooled  and  passed 
to  storage  vats 


Heated, 
cooled  to  4o  F. 
and  passed  to 
storage  tanks 


Heated, 

cooled  to  H5‘  F. 
and  passed  to 
storage  tanks 


Filtered  and  heated 


REQUISITE 
QUANTITIES 
OF  IRON  AND 
AMMONIUM 
CITRATE  ADDED 


Samples  for  testing 


Bulk  standardised 
to  50'’o  Fat 


Preheated 


Standardised  quantities  of  these  ingredients  are  compounded  to  provide 
the  Humanised  Trufood  mixture  with  the  desired  proportions  of 
fat,  protein  and  carbohydrates 


Sample  for  testing 
VITAMINS  A  and  D  ADDED 


PASTEURISATION 
Heated  to  I75°F. 


Condensed  under  a  vacuum  of  28  ins. 


SPRAY-DRIED 
in  current  of  filtered  air 


Sieved 

I 

Chemical,  Physical  and  Bacteriological  Tests 
Packed 


Table  2.  Comparison  of  “Humanised  Trufood"  with  human  and 

bovine  milk 


Cows’  milk 

“  Humanised 
Trufood  " 

Human  milk 

Fat  . 

37 

30 

34 

Protein  . 

3-4 

18 

1-3 

Ratio  of  casein  to  soluble  protein 

5  :  1 

1  :  16 

1  :  2 

Carbohydrate  . 

47 

66 

69 

Addition  of  iron  and  vitamins  A  and  D  are  also  made  to  Humanised  Trufood. 
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{Left):  One  of  the  packing  lines,  showing 
“Humanised  Trufood”  being  packed  into 
cans.  The  overhead  conveyor  which  keeps 
the  women  supplied  with  empty  cans  is 
seen. 


filling  machines.  There  are  three 
packaging  lines,  which  are  used 
independently  for  tins,  cartons 
and  other  containers.  Milk 
|X)wders  are  packed  in  paper 
bags,  which  are  enclosed  in  tins; 
Trufood  Cereal  Food  is  contained 
in  heat-sealed  paper  bags,  but 
these  are  enclosed  in  cartons. 

Some  of  the  company's  output 
is  gas  packed.  The  tins  to  be  gas 
packed  have  a  small  hole  pierced 
in  the  base.  The  filled  tins  are 
placed  uj)side  down  in  a  Metal 
Box  Co.  gas  cabinet,  which  is  then 
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(Above):  The 

Manton-Gaulin 
high-pressure 
pump  which  in¬ 
jects  the  liquid 
into  the  spray 
dryer,  and  on 
the  right  the 
control  panel  of 
the  spray  dryer. 


(Left):  The 
Blaw  Knox 
spray  dryer 
used  for  pro¬ 
ducing  “  Hu¬ 
manised  Tni- 
food  *  *  and 
other  infant 
food  powders. 


closed  and  evacuated.  Nitrogen 
from  a  cylinder  is  then  admitted 
under  slight  pressure,  the  cabinet 
opened,  the  tins  withdrawn  and 
the  holes  sealed  with  solder. 


^  An  illustrated  booklet  describing 
plastic  finishes  for  all  surfaces  by  the 
Plastinter  process  has  been  published 
by  the  Plastinter  Co.,  Ltd. 

►  A  six-page  leaflet  giving  details  of 
stainless  steel  plant  for  the  food  and 
allied  trades  has  been  produced  by  the 
Longclose  Engineering  Co.,  Ltd. 
y  The  makers  of  Skylon  polythene 
bottles  have  brought  out  a  catalogue, 
illustrated  with  photographs  and  dia¬ 
grams  and  giving  full  details  of  their 
range  of  products. 


7.  Sieving  and  packing 

Before  being  packed  the  product 
is  passed  through  a  vibrating 
screen  and  is  then  conveyed  to  the 


milk  feed  pipe  is  an  A.P.V.-Man-  ^ 
I  ton  (iaulin  pump  which  forces  the 
:  liquid  through  the  feed  j)i|)e  at  a 
1  pressure  of  2,000-3,000  p.s.i.  The 
*  actual  atomiser  consists  of  a  small 
I  disc  of  hard  alloy  steel  containing 
I  a  centre  hole  about  0  025-0  03  in. 
in  diameter,  and  a  stainless  steel 
baffle  with  minute  holes  drilled 
tangentially  at  the  base. 


* '  f  r  I  <  4  4  *  0 1 1 M  4 1  * « * 


The  Royal  Forest  Factory  at  Coleford,  Glos. 


Beecham^s  switch  to  Cans  for  new  Soft  Drink 


One  million  a  week  from  Europe’s  largest  plant 

Opened  last  Aprils  the  new  production  line  at  Beecham's  Coleford  factory  produced 
10  million  \2-oz.  cans  of'"'"  Tango  ”  orange,  lemon  and  hitter  lemon  carbonated 
soft  drink  in  its  first  ten  weeks.  FOOD  MANUFACTURE  recently  visited  this 
plant,  which  is  described  in  the  following  article. 


At  the  invitation  of  Beecham 
^ Foods,  Ltd.,  and  the  Metal 
Box  Co.,  Ltd.,  we  recently  saw 
the  new  production  line  for  Tango 
carbonated  beverage  which  has 
been  installed  at  the  Royal  Forest 
Factory,  Coleford,  Glos.  This 
beverage  is  now  produced  in  three 
flavours,  orange,  lemon,  and  bitter 
lemon,  and  present  production  is 
running  at  300  12-oz.  cans  per 
minute,  or  i  million  cans  per  week 
on  a  two  shift  per  day  basis. 

THE  “TANGO” 
CANNING  LINE 

Claimed  to  be  the  largest  and 
fastest  canned  soft  drink  line  in 
Europe,  the  plant  has  been  run¬ 
ning  at  this  rate  since  last  April. 
Tango  in  cans  was  test  marketed 
in  London  last  year,  and  the  firm 
say  that  the  present  plant, 
although  operating  to  capacity, 
cannot  keep  pace  with  demand. 
The  manufacture  and  filling  of 


Tango  may  be  divided  into  three 
stages : 

1 .  manufacture  of  the  beverage ; 

2.  preparation  of  the  cans; 

3.  filling,  sealing,  testing  and 
packing. 

These  stages  are  shown  dia- 
grammatically  in  the  flow  dia¬ 
gram  on  page  326. 

Beverage  manufacture 

The  foundation  of  all  Beecham’s 
soft  drinks  is  a  base  made  from 
fresh  fruit.  The  manufacture  of 
the  fruit  base  we  were  not  shown. 
The  fruit  base  is  kept  in  four  cold 
stores,  containing  a  total  of  125 
stainless  steel  tanks,  each  of  4,500 
gal.  capacity.  The  stores  are  kept 
at  a  temperature  of  5-io°C. 

P'rom  the  cold  store  the  fruit 
base  is  pumped  to  the  first  floor 
into  four  650-gal.  mixing  tanks 
fitted  with  overhead  stirrers,  where 
it  is  mixed  with  sugar  syrup.  The 


resulting  syrup  is  pasteurised  in  a 
small  APV  plate  pasteuriser  at 
85°C.  for  one  minute  and  then 
cooled  to  3o-35°C.  It  then  flows 
by  gravity  to  the  ground  floor  to 
be  mixed  with  water.  This  water 
has  been  de-aerated  under  a 
vacuum  of  27  in.  Hg.  in  a  de¬ 
aerator.  Mixing  with  water  is 
accomplished  in  a  Synchro-mix 
which  is  fitted  with  a  device  pre¬ 
venting  the  mixing  of  water  and 
syrup  in  the  wrong  pro|X)rtions. 

The  mixture  is  simultaneously 
cooled  and  carbonated  in  a  ('arbo- 
cooler,  in  which  it  trickles  over 
refrigerated  coils  in  an  atmosphere 
of  CO.,.  It  then  goes  to  the  filling 
machine. 

Can  preparation 

Lithographed  cans  arrive  from 
the  Metal  Box  Co.  in  printed 
cartons.  They  are  tipped  on  to  a 
case  unloader  and  inspected.  Any 
damaged  cans  are  removed. 
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These  pictures  show  stages  in  the  manufacture  and  canning  of  “  Tango  ”  sparkling  soft  drink  at  Beecham’s  new  production  unit 
at  (  oleford.  1.  One  of  the  four  cold  stores  in  which  the  fruit  base  for  making  Tango  ”  is  stored.  These  stores  contain  a  total 
of  125  stainless  steel  tanks  each  holding  4,500  gal.  2.  In  the  left  foreground  is  the  synchro-mix  proportioning-mixing  machine 
which  mixes  syrup  and  water  in  the  correct  proportion.  In  the  background  at  right  is  the  packing  table,  the  end  of  the  line. 
3.  t^mpty  cans  passing  an  inspection  point  on  their  way  to  the  filling  machine  (shown  in  the  background).  In  the  filling  machine 
they  are  tilled  to  a  predetermined  level  at  the  rate  of  300  per  min.  4.  Filled  cans,  on  the  right,  entering  the  seaming  machine 
which  seams  on  the  ends  at  the  same  speed.  The  operator  is  adding  another  batch  of  ends  to  the  stack  which  supplies  the  machine. 
5.  Filled  sealed  cans  leaving  the  can  warmer  where,  because  they  are  filled  at  a  low  temperature,  they  are  warmed  to  prevent 
condensation.  6.  After  leaving  the  can  warmer  the  cans  are  shown  travelling  towards  the  dryer-elevator  in  the  foreground  which 

removes  surplus  water  by  air  blasts. 
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TANGO 


STERILISEDCANS 


I  I  ^  FILLER  I  1 


FILLED  CANS 


CAN  ENDS 


m 


L|  SEAMErI 


FILLED  SEALED  CANS 


WARMER 


DRYER 


verted  and  any  which  have  not 
been  properly  seamed,  leak.  Such 
low-filled  cans  are  later  rejected 
by  an  ejector  coupled  to  an  X-ray 
scanner. 

The  warm  wet  cans  now  pass  up 
the  inclined  dryer  and  are  dried  by 
air  blasts.  They  then  pass  the  X- 
ray  scanner.  Any  variation  below 
the  predetermined  filling  height 
triggers  off  an  air  blast  which 
neatly  removes  any  can  which  has 
been  low-filled  or  which  has 
leaked. 

The  cans  next  pass  to  a  coder 
which  stamps  them  with  a  code 
mark  indicating  the  date  and 
batch  number. 

The  line  of  filled  and  coded  cans 
now  meets  up  with  the  empty 
cartons  in  which  the  cans  origin¬ 
ally  arrived  at  the  factory,  and  a 
case  packer  loads  the  cartons  with 
the  cans.  During  the  packing  oper¬ 
ation  a  layer  pad  and  supply  of  can 
[Mercers  are  added  and  then  the 
cartons  are  glued  and  closed. 
After  going  through  the  compres¬ 
sion  unit  the  cartons  are  palletised 
for  national  distribution. 


TIME  5-6  MINUTES 


I  EJECTOR  I 
I  CODER  I 
I  CASE  packer} 

I 

I  FINISHED  PRODUCTI 


►  Conveyor  beltings  for  the  food  and 
allied  industriei  are  described  in  a  leaf¬ 
let  produced  by  Turner  Brothers  As¬ 
bestos  Co.,  Ltd. 

►  Publications  No.  1737,  dealing  with 
concentrating  evaporators  and  atomi¬ 
sers,  and  No.  1738,  on  palletisers,  have 
appeared  from  Babcock  and  Wilcox, 
Ltd. 


The  empty  cans  are  then  raised 
by  elevator  to  a  steriliser  in  which 
the  inverted  cans  are  sprayed 
with  hot  water  while  being  taken 
through  a  rising  spiral.  They 
then  pass  to  the  filling  machine. 

Meanwhile  the  empty  cartons 
are  taken  by  conveyor  to  the  case 
packer  at  the  end  of  the  filling  line. 

Filling  and  packing 

In  the  filling  machine  the 
sterilised  cans  are  filled  with  bev¬ 
erage  to  a  predetermined  level  at 
the  rate  of  300  a  minute.  The 
temperature  of  the  beverage  at 
this  stage  is  2-5 °C. 

The  filled  cans  now  go  to  the 
seamer,  which  is  operated  as  a 
single  unit  with  the  filler  and 


works  at  the  same  speed.  Here 
a  jet  of  CO2  is  introduced  into  the 
filled  can  immediately  before  the 
can  end  is  sealed  on.  This  dis¬ 
places  all  but  a  small  amount  of 
air  from  the  can  headspace.  Low 
air  content  helps  to  inhibit  internal 
corrosion  and  to  maintain  the 
quality  of  the  product  during  its 
shelf  life. 

The  product  is  filled  at  a  low 
temperature  and  to  prevent  con¬ 
densation  of  atmospheric  moisture 
the  cans  must  be  warmed  after 
being  filled.  The  filled  sealed  cans 
therefore  pass  to  the  warmer, 
where  they  are  warmed  with  hot 
water  jets  and  their  temperature 
raised  to  20°C.  The  cans  pass 
through  the  curtain  of  water  in- 


Manuscripts  Required 

The  Book  Publishing  Divi¬ 
sion  of  the  Leonard  Hill  Tech¬ 
nical  Group  is  constantly 
seeking  new  scientific  and  tech¬ 
nical  manuscripts  for  publica¬ 
tion  in  book  form.  Non-fiction 
works  of  general  interest  are 
alsoconsidered.  Every  Leonard 
Hill  book  receives  the  benefit 
of  regular  and  consistent 
advertising  in  the  many 
journals  of  the  Group  and  a 
world-wide  sales  organisation 
ensures  the  widest  possible 
sales. 

Please  address  manuscripts 
and  enquiries  to  the  Manager, 
Book  Publishing  Division, 
Leonard  Hill  Ltd.,  9,  Eden 
Street,  London,  N.W.I. 
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Quality  Index  for 
Margarine 


-  :  - 

‘ 

By  Damazy  J.  Tilgner’^ 

Sensory  testing  of  food  is,  and  likely  to  remain,  the  most  important  method  of 
quality  assessment.  This  article,  based  on  a  paper  presented  at  the  5th  Congress 
of  the  International  Society  for  Fat  Research  held  in  Gdansk,  Poland,  from 
September  21-25,  1960,  describes  a  method  of  assessing  margarine  quality  by 
blending  it  in  various  ratios  with  prime  butter  and  comparing  the  blends  with  a 
prime  butter  control  sample.  Taste  panel  requirements  are  discussed. 


importance  of  modern 
*  methods  of  quality  control  for 
food  products  has  greatly  in¬ 
creased  during  the  past  twenty 
years.  As  our  methods  for  the 
identification  of  the  trace  com¬ 
ponents  responsible  for  delicate 
differences  of  flavour  and  aroma 
are  still  inadequate,  it  is  generally 
agreed  that  sensory  tests  are  un¬ 
likely  to  be  replaced  in  the  near 
future.  As  sensory  testing  is  a 
necessary  part  of  production  con¬ 
trol  truly  objective  procedures 
are  important  for  assessing  the 
quality  of  margarine. 

THE  DILUTION  INDEX 

This  index  offers  an  objective 
and  reproducible  scale  for  assess- 

*  I  )«‘partment  of  Animal  Products 
Technology,  Politechnica  Gdanska,  Po¬ 
land. 


ing  the  flavour  quality  of  mar¬ 
garine.  It  depends  on  the  use  of 
prime  quality  butter  as  a  constant 
control  and  as  an  arbitrary  stan¬ 
dard  of  comparison. 

The  method  consists  of  the  ad¬ 
dition  of  the  test  margarine  to 
prime  butter  until  the  ratio  is  such 
that  the  mixture  is  just  distinguish¬ 
able  from  the  prime  butter  control 
sample.  The  higher  the  dilution 
index  (the  ratio  %  margarine  to 
%  butter)  the  better  the  quality  of 
the  margarine  test  sample.  Thus 
the  scoring  is  based  on  the  flavour 
difference  threshold  of  the  in- 


(Ahove):  Mr.  Harry  Gates,  refinery 
manager,  and  Mr.  Ron  Bagley  tasting 
the  finished  refined  oil  at  the  Purfleet 
margarine  works  of  Van  den  Berghs  and 
Jurgens,  Ltd.  {All photos  are  by  courtesy 
of  Unilever,  Ltd.) 


dividual  tasters  in  detecting  dif¬ 
ferences,  rather  than  in  judging 
absolute  flavours  or  in  determining 
which  of  two  samples  is  preferred 
(see  Table  I).  This  dilution  index 
has  been  used  in  the  Department 
of  Animal  Products  Technology 
for  many  years  as  a  method  for 
assessing  the  flavour  quality  of 
many  food  products.  '’’  *• " 

Preliminary  determinations 

A  preliminary  evaluation  of 
margarines  of  unknown  quality 
must  be  undertaken  in  order  to  de¬ 
termine  the  approximate  dilution 
index  and  so  avoid  the  need  for  the 
panel  to  taste  samples  at  the  whole 
range  of  levels.  Thus  samples  at 
dilution  indexes  of  40,  60  and  80, 
together  with  a  reference  butter 
sample,  are  first  presented.  The 
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Table  I.  Flavour  Indexes  for  Margarine  by  the  Dilution  Index  Method 


Dilution  Index* 

%  Butter  in 

Quality  description  of 

butter  margarine  mixture 

test  margarine 

100 

90 

.  0  'I 

>90-100 

Excellent 

89 

80 

.  II  i 

.  20  j 

.80-89 

Very  good 

79 

60 

.  21  1 

.  40  j 

>60-79 

Good 

59 

40 

.  41  i 

.  60  1 

>40-59 

Medium 

39 

20 

.  61  ^ 

.  80  1 

>20-39 

Poor 

19 

1 

.  81  ** 

.  99 

>  1-19 

Very  poor 

Established  by  the  sensory  difference  test. 

instruction  sheet  i  reads  as  fol¬ 
lows; 

(1)  Score  on  the  scale  shown  the 
degree  of  flavour  difference  you 
are  able  to  detect  in  each  of  the 
samples  submitted  in  compari¬ 
son  with  the  reference  sample. 
The  reference  sample  may  be 
tasted  whenever  desired. 

(2)  Indicate  whether  the  sample  is 
to  you  acceptable  or  unaccept¬ 
able  in  terms  of  flavour. 

Sample  No . 

Score:  12  34  56  78  q 

(Difference):  None:  Slight:  Moder¬ 
ate:  Large:  Extreme. 
Acceptable?  No /Yes 

Sample  preparation  and  assessment 

The  requisite  projx)rtions  of  but¬ 
ter  and  margarine  are  blended  by 
grinding  in  a  porcelain  mortar  for 
10  minutes,  placed  on  a  glass  plate 
and  formed  into  a  cube.  This  is 
kept  at  4°C.  for  30  minutes,  cut 
into  smaller  cubes,  coded  and 
served  to  tasters  for  evaluation 
either  according  to  the  preliminary 
determination  method  or  in  the 
final  test. 

In  the  duo-trio  method'*  the 
standard  butter  sample  is  first  pre¬ 
sented  as  Control  A.  The  taster 
then  receives  a  jMiir  of  coded 
samples  under  key,  i.e.  an  A  and 
a  B  sample,  in  random  order,  and 
is  invited  to  select  the  “  different," 
i.e.  the  B,  sample.  This  is  the 
butter  margarine  blend,  and  the 
dilution  index  is  based  on  the 
ability  to  differentiate  it  from  the 
Control,  A.  The  time  interval  bt*- 
tween  presenting  the  Control  A 
and  the  two  samples  A  and  B  can 
be  varied  as  desired  with  the  ob¬ 
ject  of  obtaining  repnxlucible  re¬ 
sults.  With  a  panel  of  six  persons 
at  least,  three  dilution  indexes  may 
be  established  by  this  method  in 
an  hour. 

General  requirements 

Sensorv^  testing  should  Ix'  car¬ 
ried  out  very  carefully  to  ensure 
the  validity  of  the  results’*'. 
Proper  facilities  must  be  provided 
for  tasting,  and  the  panel  carefully 
selected  and  trained. 

When  margarine,  butter,  edible 
oils  or  similar  fatty  products  are 
tasted  the  palate  must  be  cleansed 
between  tastings  to  remove  the 
cloying  sensation  caused.  This 
can  be  done  with  aged  white  bread 


or  warm  strong  tea.  Environmen¬ 
tal  conditions  and  the  taster's 
physical  state  influence  the  results. 
The  taster  must  be  in  a  good  physi¬ 
cal  and  calm  mental  condition, 
and  unaffected  by  emotional  fac¬ 
tors  such  as  nervousness  or  excite¬ 
ment.  Though  reasonably  hungry, 
he  should  not  be  affected  by  ex¬ 
treme  hunger  or  by  cold  or  fatigue. 
Panel  members  should  have  high 
sensitivities  to  odour  and  flavour, 
and  low  thresholds." 

Tasters  should  be  methodically 
trained  to  detect  small  quality  and 
intensity  differences.  When  such 
small  differences  are  to  be  detec¬ 
ted  considerable  concentration  of 
attention  is  necessary;  hence  in¬ 
terest,  and  comj)etition  between 
tasters,  must  be  develojx'd. 

In  order  to  eliminate  identifica¬ 
tion  by  colour  samples  should  be 
presented  under  a  yellowish-brown 
light.  The  time  of  day  at  which 
tasting  is  carried  out  should  be 
standardised;  from  ii  a.m.  to  i 
p.m.  is  likely  to  prove  the  best 
time. 

Selection  and  size  of  panel 

For  routine  quality  difference 
assessment  trained  expert  {Winels 
of  five  to  seven  tasters  are  recom¬ 
mended,  tasting  results  to  be 
always  in  duplicate.  The  mem¬ 
bers  of  the  panel,  selected  for 
their  ability  in  tasting  butter  and 
margarine  and  capable  of  detect¬ 
ing  small  differences,  should  be 
chosen  by  a  sequential  statistical 
procedure.  '■ 

Just  as  it  is  necessary  to  deter¬ 
mine  the  sensitivity  of  an  instru¬ 


ment  before  use,  it  is  also  neces¬ 
sary  to  determine  the  sensitivities 
of  individual  judges  in  terms  of 
their  abilities  to  detect  consistently 
real  odour  and  flavour  differences. 

The  duo-trio  test,  the  triangular 
test®-  •'  and  the  multiple  compari¬ 
son  test*  are  recommended  for 
checking  individual  sensitivities. 
A  difference  of  10-15%  of  the 
threshold  value  should  be  detected 
consistently. 

Individual  performance  should 
be  re-evaluated  jx'riodically,  and 
members  of  the  panel  retained 
only  if  their  skill  in  difference  test¬ 
ing  remains  adequate.  Members 
of  the  panel  consistently  detected 
20%  decreases  in  the  amount  of 
Polish  milk  margarine  blended 
with  the  control  butter.  They 
merely  reported  unknown  samples 
as  the  same  or  different. 

Quality  variations  on  the  market 

The  writer  met  only  once, 
during  his  35  years  of  professional 
activity  as  a  food  technologist, 
with  a  margarine  sample  which 
had  a  dilution  index  of  100.  This 
was  served  anonymously  at  the 
banquet  of  a  dairy  industries 
Congress,  in  place  of  prime  butter. 
Although  many  professional  butter 
tasters  particijiated  at  the  recep¬ 
tion,  no  one  detected  it. 

Most  margarines  encountered 
unfortunately  have  a  low  flavour 
dilution  index,  due  to  undesirable 
flavour  notes  which  adversely  in¬ 
fluence  the  palatability  of  this 
valuable  fatty  spread.  For  recent 
samples  of  freshly  made  milk 
margarine,  dilution  indexes  of  30- 
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4<)  have  been  established  by  this  and  controlled  by  a  saltiness  index  tive  of  the  margarine  manufac- 
Department,  whilst  for  plain  mar-  in  the  same  way  as  in  meat  and  turer. 

garine  the  figure  is  20,  or  even  less,  fish  products.  Products  intended  for  human 

Salt  contents  below  2%  improve  _  consumption  should  be  guaranteed 

the  overall  flavours  of  both  butter  Conclusions  sensory  quality  and  pala- 

and  margarine  without  allowing  The  variability  of  butter  is  of  tability.  Such  a  guaranteed 
the  salty  note  to  dominate  the  some  disadvantage  in  the  method  quality  serves  as  a  standard  both 

flavour  impression.  In  the  case  of  described:  however,  if  prime  for  producers  and  consumers.  It 

higher  salt  contents  the  degree  of  butter  only  is  used  a  clearly-  may  be  hoped  that  manufacturers' 

saltiness,'’  in  terms  of  a  sensory  defined  flavour  profile  is  achieved,  claims  relating  to  margarine 

jicrception,  may  be  established  and  this  should  also  be  the  objec-  (Concluded  on  page  333) 
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These  photos  show  stages  in  the  manufacture  of  margarine  at  the  Purfleet  works  of  Van  den  Berghs  and  Jurgens,  Ltd.  {Top, 
left):  The  compounding  panel.  Each  type  of  margarine  has  its  own  special  recipe.  Here,  at  the  compounding  panel,  a  skilled 
technician  measures  out  the  exact  quantities  of  the  different  oils  and  fats  into  the  pre-mixing  tanks.  (Top,  right):  The  stainless 
steel  pre-mixing  tanks  where  fat-free  milk,  salt  and  vitamins  are  added  to  the  oil-fat  blend  and  the  whole  thoroughly  mixed  before 
going  to  the  votator.  {Bottom,  left):  One  of  the  votators  in  which  the  margarine  is  conditioned  under  refrigeration.  {Bottom, 
right):  A  general  view  of  the  votator  department,  showing  the  votators  on  the  right,  from  which  the  margarine  emerges  to  the 
portioning  and  wrapping  machines.  The  wrapped  portions  are  packed  in  cartons  for  transfer  to  the  despatch  department  by  the 

conveyor  on  the  left. 


NOMOGRAPH 

for  margarine  and  fat 

hardness  determination 


By  D.  S.  Davis’^ 


'rOK  the  determination  of  tlie 
hardness  of  margarine  and  fats 
by  means  of  the  cone  |xmetration 
method  with  the  standard  appara¬ 
tus  as  desrrilx'd  in  References  1-5, 
Haighton*’  develojx'd  the  equation 


where  C  =  yield  xaliie  of  the  mar¬ 
garine  or  fat,  grams 
sq.  cm. 

K  =  factor  de|xmdent  on  the 
angle  of  the  cone 
\V  =  weight  of  cone  and  all 
parts,  grams 

p  =  {penetration  de{)th  in 
loths  of  a  mm. 

This  cxjuation  can  be  solved 
quickly  and  accurately  by  means 
of  the  accom{)anying  nomogra{)h, 
constructed  in  accordance  with 
methods  described  {previously.’ 

Use  of  the  chart  is  illustrated  as 
follows : 

W’hat  is  the  yield  value  for  a 
margarine  when  the  angle  of  the 
cone  is  40°,  the  weight  of  the  cone 
and  all  its  parts  is  200  g.,  and  the 
{Penetration  de{Pth  is  100  tenths  (pf  a 
millimeter? 

Following  the  key,  connect  40 
on  the  a-scale  and  200  on  the  \\’- 
scale  with  a  straight  line  and  mark 
the  intersection  with  the  x-axis. 
Connect  this  {point  and  100  on  the 
p-scale  with  a  straight  line  and 
note  the  intersection  with  the  C- 
scale  at  the  desired  value  of  740 
grams/sq.  cm. 
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Marjsarino  \phs  from  Russia 

Russians  claim  New  Margarine  resenihling  Butter 


V('()NFERKN('I£  was  held  in 
Kiev  last  year  which  was 
attended  by  representatives  of 
technical,  commercial  and  (iov- 
ernment  bodies  concerned  with 
the  maintenance  of  food  (piality  in 
the  Soviet  Union.  Reports  on 
(jiiality  standards  for  marj'arine 
fats,  new  apparatus  and  ernulsi- 
fuTS  leaving  no  after-taste  were 
presented  and  discussed. 

It  was  mentioned  that  in  recent 
yt'ars  the  quality  of  margarine 
products  had  imj)roved  and  several 
nu'asures  were  j)ropos(‘d  to  ensure 
Iw'tter  (juality,  such  as  improved 
grades  of  edible  salomas  (hytlro- 
geuated  vegetable  oil,  mostly  sun¬ 
flower  see<l  oil);  use.  of  dry  heated 
salomas;  application  of  dry  heal¬ 
ing  methods  to  other  edible  fats; 
mare  efficient  coUl  storage  and 
automatic  measured  feecling  of 
margarine  components. 

These  and  other  imj)rovements 
have  been  adopted  in  some  fac¬ 
tories,  but  there  is  still  room  for 
such  improvements  as  continuous 
flow  line  and  automatic  methods. 
V^arious  factories  reported  their  ex- 
IK*rience  in  these  and  other  fields. 
An  announcement  by  the  Odessa 
Sov-Nar-Khoz  was  given  concern¬ 
ing  whaling  enterprises  based  on 
the  jx)rt  and  the  production  of 
whale  oil  products;  salomas  made 
from  whale  oil  are  used  for  mar¬ 
garine  and  edible  fat.  The  Ukraine 
Research  Institute  for  the  Oils  and 
Fats  Industry  is  continuing  work 
on  phosphatide  solutions  and 
emulsions  for  use  in  margarine 
production  and  has  in  hand  work 
on  improving  margarine  flavour 
and  general  quality.' 

New  margarine  resembling  butter 

For  many  years,  work  on  the 
production  of  margarine  closely 
resembling  butter  in  structure  and 
taste  has  been  carried  out,  and  a 
summary  of  results  so  far  has  re¬ 
cently  been  given,  together  with 
the  general  lay-out  of  the  latest 
plant,  of  which  there  are  two 
ty|)es. 


The  method,  based  on  the 
formation  of  an  emulsion  of  the 
water-in-oil  tyjx;,  using  a  water 
milk  phase  with  a  fatty  base  in 
the  presence  of  a  fat-soluble 
emulsifier,  has  been  tried  out  on 
an  industrial  scale  in  the  Moscow 
margarine  works,  in  continuous 
flow-line  plant.  In  the  first  type, 
using  a  separator,  40%  artificial 
cream  mixtures,  fat  base  and  lactic 
plasma  are  mixed  in  a  churning 
machine,  with  addition  of  emulsi¬ 
fier  and  homogeniser.  The  cream 
is  pasteurised.  The  emulsion  thus 
obtained  contains  82-83%  fat. 

The  composition  of  the  artificial 
cream  used  is  as  follows : 


/o 

fat  ...  ...  ...  ...  40-0 

dry  defatted  milk  powder  ...  1-5 

di-sodium  phosphate  ...  0-2 

tri-sodium  citrate  ...  ...  o-i 

salt  ...  ...  ...  ...  0-6 

water . 57.6 


In  the  second  and  simpler  type, 
without  separator,  60-70%  creams 
are  produced  by  mixing  the  fat 
base  and  milk  plasma  in  the 


churning  machine,  emulsifying  in 
appropriate  machine  and  homo¬ 
geniser,  followed  by  the  actual 
margarine  production  from  an 
emulsion  containing  82%  fat,  in¬ 
cluding  necessary  cooling.  Com¬ 
positions  of  two  of  the  artificial 
creams  are  as  follows: 


(a) 

(b) 

fat  ...  . 

6o-o 

650 

dry  defatted  (or 

full)  milk 

2-0 

»75 

di-sodium  phosphate 

015 

0.14 

tri-sodium  citrate  ... 

0.05 

0.03 

salt  ... 

10 

0-70 

sugar 

I-O 

0.70 

water  (or  natural 

milk)  ...  ■ 

35-8 

31.68 

The  water  constituent  may  be 
replaced  by  natural  milk,  thus  im¬ 
proving  the  taste  of  the  new  pro¬ 
duct.  The  fat  basis,  with  a  melt¬ 
ing  point  of  27-29°,  is  prepared 
from  a  special  formulation  adapted 
to  margarine  production.  The 
dried  milk,  in  the  composition  of 
which  is  a  large  proportion  of 
albumen  /casein,  is  used  as  emul¬ 
sifier  for  producing  stable  emul¬ 
sions.  The  sodium  salts  of  citric 
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and  phosphoric  acids  facilitate  the 
more  complete  transfer  of  the  milk 
albumen  into  soluble  form;  and 
also  raise  the  /)H  of  the  medium 
to  a  value  more  satisfactory  in  re¬ 
gard  to  the  iso-electric  point  of 
albumen.  In  using  the  second 
type  of  plant  the  sodium  citrate 
may  be  omitted ;  but  its  use  is  de¬ 
sirable  for  stimulating  develop¬ 
ment  of  the  desired  form  of  lactic 
acid  bacteria. 

Among  the  constituents  is  lactic 
plasma,  prepared  at  75-77°  by 
dissolving  its  component  parts  and 
filtering  to  remove  susjjended  par¬ 
ticles,  pasteurising  at  85-87°, 
and  cooling  down  to  40°.  The 
plasma  and  fat  base  at  40° 
are  subjected  to  a  very  thorough 
mixing  and  dispersion  in  the 
churn  (kirn)  machine  and  emulsi¬ 
fier  (the  Russ,  kirn  is  not  given  in 
any  of  half  a  dozen  dictionaries 
and  is  presumed  to  be  churn).  The 
pressure  used  is  20-25  atm.  A 
stable  non-separating  dispersion  is 
obtained  as  shown  in  the  table. 


Homogenisation  Fat  content 

pressure  (atm.)  % 


20  60 

25  60 


The  stability  of  the  disj>ersions 
obtained  was  tested  by  centrifug¬ 
ing  at  1,500  r.p.m.  for  5  min. 
The  extent  of  dispersion  was  de¬ 
termined  microscopically. 

The  flavour  of  the  margarine 
thus  produced  depends  in  large 
measure  on  that  of  the  substances 
forming  in  the  pasteurisation  of 
the  milk  and  souring  of  the  con¬ 
centrated  creams. 

In  the  production  of  margarine 
by  the  method  described  by  Dr. 
V.  M.  Bogdanov*  tests  were  made 
of  lactic  ferments  of  the  following 
mixes : 

1.  Str.  lactis  220,  294,  189; 
Sir.  lactic  diacetil  13^  K.,  C,; 

2.  Str.  diacetilactis  N  13;  Str. 
lactis  N  23X;  Str.  cremoris  N  6ix; 

3.  Str.  diacetilactis  K,  C, 
I3C«7;  Str.  lactis  352,  382. 

Tests  with  all  these  gave  good 
results.  The  60-70%  artificial 
cream  obtained  was  transferred  to 
an  apparatus  fitted  with  a  mixer 
running  at  150-200  r.p.m.,  the 
lactic  ferment  (1-2%  of  weight  of 


No.  of  fat  globules  in  % 
size  in  microns 


<2 

2-4 

4-6 

6-8 

8-10 

34.0 

40.1 

22.2 

2.3 

1.4 

38.5 

39.0 

20.1 

1.8 

0.6 

prepared  product)  was  introduced, 
and  fat  added  to  make  up  to  82%. 
With  the  mixer  at  the  stated  speed 
a  good  stable  emulsion  was  ob¬ 
tained. 

The  highly  concentrated  cream 
(with  not  less  than  82%  fat) 
formed  a  highly  stable  emulsion  of 
the  oil-in- water  type.  Its  conver¬ 
sion  into  margarine  proceeded  by 
cooling  the  cream  during  crystal¬ 
lising  of  the  fat,  “destabilising” 
the  emulsion,  and  mechanical 
treatment.  A  displacement  or  ex- 
peller  cooler  was  used,  and  in 
passing  through  this  the  cream 
was  at  the  same  time  stirred  up, 
cooled,  partly  destabilised,  and 
changed  in  structure  similar  to 
that  of  butter.  Temperature  of 
cooling  is  important,  and  should 
be  within  the  limits  of  —8°  and 
-t-i°C.  For  the  finished  product 
coming  from  the  cooler  the  limits 
would  be  9  to  I3°C.,  according  to 
the  m.pt.  of  the  fatty  base. 

Demulsification  and  crystallisa¬ 
tion  of  the  fat  and  the  simul¬ 
taneous  mechanical  treatment  of 
product,  with  partial  breakdown 
of  crystal  structure  in  this  method, 
are  completed  in  the  cooler.  The 
finished  product  for  some  time 
after  coming  from  the  cooler  con¬ 
tinues  to  set  or  solidify,  and 


Table  I.  Emulsion  characteristics 
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acquires  a  plastic  condition.  Re¬ 
frigerator  cabinets  for  final  solidi¬ 
fication  should  be  kept  at  o-6°C. 

In  studying  the  structure  of  the 
new  margarine  samples  of  it  and 
of  butter  under  works  conditions 
were  analysed  and  compared. 
The  test  samples  were  held  for  30 
days  at  15-18 °C.  in  a  fat-soluble 
dye,  Soudan  III,  and  in  a  water- 
soluble  dye,  methylene  blue. 
Depth  of  penetration  of  colour  was 
then  measured.  The  samples 
were  also  held  in  a  15%  aqueous 
solution  of  sodium  chloride.  To 
determine  the  NaCl  content  three 
layers  each  of  0  5  cm.  thickness 
were  cut  from  the  test  samples. 
Observations  were  made  over  30 
days.  ^ 

The  results  are  said  to  confirm 
that  butter  and  the  new  margarine 
have  the  same  micro- structure. 
In  this  they  differ  from  ordinary 
factory  made  margarine.  The 
new  margarine  is  superior  to  the 
latter  in  taste,  though  both  are 


made  from  the  same  constituents; 
it  is  superior  also  in  lower  melting 
point,  good  plastic  qualities,  and 
general  consistency. 
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Sensory  Quality  Index  for 
>largarine 

(Concluded  from  page  329) 

quality  will  be  increasingly  based 
on  objective  sensory  assessments 
making  use  of  the  dilution  index. 
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BOOK  REVIEW 


This  book*  aims  at  bringing 
together  physical  and  biological 
sciences  in  order  to  provide  a 
background  to  some  positive  ap¬ 
plications  of  atomic  energy  in  the 
fields  of  food,  agriculture,  and 
biology.  For  example,  it  is  well 
known  that  high  level  irradiation 
can  destroy  a  nutrient  such  as 
vitamin  C.  On  the  other  hand,  it 
may  not  be  recognised  that  vita¬ 
min  C  can  be  synthesised  by 
means  of  radiation. 

This  A.V.I.  publication  is  a 
further  addition  to  an  established 
series  on  food  processing  and  in¬ 
troduces  radiation  technology  to 
this  field  in  a  comprehensive 
manner.  Desrosier  was  the  author 
of  a  previous  publication  on  the 
Technology  of  Food  Preservation. 

The  information  provided  is 
likely  to  be  of  interest  to  biolo- 

•  Radiation  Technology  in  Food, 
■■Igriculture  and  Biology.  By  Norman 
W.  Dt-srosier,  ph.d.,  and  Henry  M. 
RodenstiKk,  ph.d.  Avi  Publishing  Co., 
Inc.,  Westport,  Conn.,  U.S.A.,  i<»6o. 

Pp.  401. 


Food  Irradiation 

gists,  food  technologists  (particu¬ 
larly  those  concerned  with  the  ap¬ 
plication  of  radiation  techniques  to 
food  processing),  chemists,  bio¬ 
chemists,  agriculturalists,  physio¬ 
logists  and  to  some  extent  the 
medical  profession.  The  authors 
are  well  qualified  by  reason  of 
their  respective  industrial  experi¬ 
ence  and  have  made  this  presenta¬ 
tion  constructive.  The  chapters 
are  clearly  set  out  in  good  print 
together  with  a  number  of  photo¬ 
graphs,  diagrams,  illustrations  and 
data  tables. 

The  work  is  divided  into  four 
parts  dealing  with;  Introduction 
to  Radiation  and  its  Effects;  Ra¬ 
diation  Source  Technology;  Inter¬ 
action  of  Radiation  with  Living 
Organisms;  and  Radiation  Pro¬ 
cessing  Technology.  The  first  part 
consists  of  five  chapters  covering 
such  topics  as  the  structure  of 
atoms,  molecules  and  nuclei; 
radioactivity,  chemical  reactions 
induced  by  radiation  and  the  phy¬ 
sical  effects  of  radiation.  This 
leads  to  considerations  on  radia¬ 


tion  sources  and  measurement  of 
the  radiation  dose. 

The  most  lengthy  parts  are 
probably  III  and  IV;  the  former 
deals  with  the  effects  of  radiation 
on  water,  organic  compounds,  bio¬ 
logical  polymers,  living  cells, 
plants  and  animals.  On  the  other 
hand,  part  IV  is  devoted  to  food 
technology  relative  to  the  role  of 
radiation  to  its  industrial  applica¬ 
tion  to  pharmaceutical  products, 
the  bulk  medical  supplies.  The 
chapter  on  food  irradiation  de¬ 
scribes  the  four  main  categories  of 
radiation  treatment,  i.e.  sprout 
inhibition,  insect  disinfestation, 
pasteurisation  and  sterilisation. 
Industrial  radiation  technology, 
PP-  345  354.  is  not  at  all  de¬ 

tailed  and  serves  only  to  illustrate 
the  sort  of  outlets  which  may  well 
be  developed  with  time. 

Bibliographies  are  included  at 
the  end  of  each  chapter,  and  in 
some  cases  these  are  extensive, 
although  mostly  with  respect  to 
work  carried  out  in  the  U.S.A. — 
J.  G.  Kennedy. 
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The  Why  and  the  How  of  FILTRATION 


Clarity  problems  from  the 
production  angle 


/is  an  introduction  to  our  review  of  filtration  equipment^  we  thought  it  would  be  in¬ 
teresting  to  approach  the  problem  of process  filtration  from  a  filter  manufacturer' s 
point  of  view.  This  short  article  therefore  touches  on  the  aspects  of  filtration 
which  directly  concern  the  manufacturer  who  makes  filters  for  specific  purposes, 
and  which  must  therefore  he  presented  by  the  food  processor  when  he  has  a 

filtration  problem. 


WE  assume  that  a  production 
unit  has  a  specific  filtration 
problem  and  that  preliminar\' 
laboratory  experiments  have  been 
completed.  These  experiments 
will  have  indicated  the  kind  of 
filtration  technique  to  be  used  and 
the  material  of  construction  for 
the  contact  parts  of  the  equipment. 
Materials  are  various  and  can  in¬ 
clude  mild  and  stainless  steel  of 
various  grades,  copper,  gunmetal, 
ceramics  and  coatings  of  various 
kinds. 

What  the  filter  manufacturer  must 
know 

Decisions  on  these  points  will 
probably  narrow  very  drastically 
the  choice  of  filtration  equipment, 
and  the  next  step  is  to  approach 
the  filter  manufacturers.  These 
require  to  know  viscosities,  tem¬ 
perature  limitations,  pW  values, 
required  throughputs,  filtration 
cycles  to  be  expected,  degree  of 
clarity  required,  and  special  types 
cf  filtration  media  that  may  be 
used,  and  generally  any  particular 
behaviour  under  given  tempera¬ 
ture,  pressure  and  flow  conditions. 

Types  of  equipment 

Filters  can  very  roughly  be 
grouj)ed  as  follows : 

I.  by  the  force  under  which  they 
operate,  i.e.  by  gravity,  pressure, 
centrifugal  force  or  vacuum ; 

2.  by  the  type  of  filtration  media 
used,  i.e.  proprietary  filter  aids, 
papers  or  cloths,  woven  wire 


screens  and  the  various  kinds  of 
more  open  mesh  screens  for 
straining,  pulping,  etc. 

Types  of  filtration  units  in  com¬ 
mon  use  in  the  food  industry  in¬ 
clude  filter  presses  both  hydrauli¬ 
cally  and  manually  operated, 
horizontal  and  vertical  disc  types, 
vertical  woven  screen  types, 
filters  with  elements  of  either  the 
wire  bound  core  or  spaced  disc 
type,  porcelain  element  type, 
rotary  vacuum  drum  filters,  string 
discharge  filters,  and  others. 

In  attempting  to  look  further 
into  how  the  filter  manufacturers 


approach  filtration  problems  we 
talked  to  the  C'almic  Engineering 
Company  of  Crewe,  who  tackle 
them  in  a  practical  rather  than  a 
theoretical  manner.  Like  many 
of  their  competitors,  they  under¬ 
take  pilot  scale  tests  on  the  cus¬ 
tomer’s  premises,  a  specialist  from 
the  company  carrying  out  the 
actual  tests  in  the  presence  of  in¬ 
terested  members  of  the  customer's 
staff. 

This  method  of  testing  under 
the  supervision  of  the  filter 
maker's  representative  rather 
than  the  alternative  of  merely 
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“  Sparkler  ” 
filters  made  by 
L.  A.  Mitchell, 
Ltd.,  used  for 
filtering  edible 
oils  at  Loders 
and  Nucoline’s 
plant,  showing 
one  of  the  car¬ 
tridges  lifted  for 
inspection. 


1.  BeerSf  lagers,  etc. 

These  are  normally  handled  by 
a  double  filtration.  In  the  first 
filtration  or  ‘  ‘  roughing  out  ’  ’  the 
yeast  cells,  protein  matter  and 
other  debris  are  filtered  out  to  a 
fairly  bright  degree.  The  filtrate 
is  then  passed  through  a  filter 
fitted  with  polishing  sheets, 
normally  in  conjunction  with  a 
very  fine  filter  aid  which  must 
impart  a  high  enough  finish  to  give 
the  product  several  months  shelf 
life.  The  COo  content  must  natur¬ 
ally  be  retained  during  the  filtra¬ 
tion. 

2.  Wines,  ciders,  vinegars,  etc. 

These  can  often  be  filtered  in 
one  pass,  provided  that  settlement 
in  the  vessels  is  fairly  complete. 
If  not,  a  double  pass  will  be  neces¬ 
sary.  Here  again  shelf  life  is  often 
the  criterion. 

3.  Spirits 

Although  reasonably  easy  on 
the  whole,  these  can  be  awkward; 
this  is  especially  the  case  with 
rums.  Precipitation  often  occurs 
in  spirit  blends  which  has  to  be 
filtered  off.  The  finished  article 
must  be  brilliant. 


c 


loaning  the  test  unit  is  done  for 
two  reasons.  First,  the  operator 
from  the  filter  manufacturing  firm 
has  generally  a  broader  outlook  on 
the  problem  than  the  factory  oper¬ 
ator  and  is  often  able  to  put  for¬ 
ward  constructive  suggestions 
born  from  experience  in  other  in¬ 
dustries,  which  often  use  similar 
techniques.  Secondly,  it  does 
ensure  that  the  filter  is  being  cor¬ 
rectly  operated  and  not  being 
abused  by  excessive  pressures, 
etc.,  which  is  often  the  case  with 
a  loan. 

Pilot  scale  tests 

This  pilot  scale  test  enables  the 
com{)any  to  assess  accurately  the 
size  of  unit  required.  The  test 
unit  is  a  3  ft. “  model  and  is  simple 
to  operate;  it  consists  of  a  cylin¬ 
drical  body  into  which  is  dropped 
the  filter  element. 

The  element  is  a  series  of  circu¬ 
lar  filter  plates  covered  with  paper 
or  cloth,  or  with  pads,  and  stacked 


vertically.  The  plates  are  held 
together  with  tie  rods.  In  opera¬ 
tion  the  liquid  passes  up  the  centre 
of  the  element  and  thence  through 
the  filter  medium  being  used,  so 
that  only  clean  filtrate  comes  into 
contact  with  the  main  body,  leav¬ 
ing  the  residue  in  the  form  of  a 
cake  in  the  element  itself.  The 
pressure  is  also  confined  to  the 
element,  ensuring  a  negligible 
pressure  in  the  main  body. 

The  filter  is  thus  able  to  be 
cleared  with  compressed  air  or  gas 
without  the  use  of  a  scavenger 
plate,  especially  invaluable  when 
expensive  or  dutiable  liquids  are 
being  used.  The  contact  parts  of 
the  filter  can  be  sterilised  before 
or  after  assembly  and  readily 
cleaned  after  use. 

Specific  problems 

Some  of  the  problems  which 
such  a  pilot  plant  can  handle  are 
commonly  met  with  in  the  types  of 
product  listed  below. 


4.  Sugar  Syrups,  etc. 

These,  both  for  soft  drinks  and 
confectionery,  are  filtered  in  a 
variety  of  finishes,  all  at  varying 
temperatures.  It  is  interesting  to 
note  that  decolorisation  is  possible 
during  the  filtration.  The  main 
danger  is  that  if  filtration  is  not 
complete  the  likelihood  of  fermen¬ 
tation  is  increased, 

5.  Sugar  scrap  recovery 

This  process,  common  in  the 
confectionery  industry,  comprises 
the  reprocessing  of  deformed 
boiled  sweets  which  often  require 
decolorising  and  filtration  before 
re-use.  Flow  rates  vary  according 
to  the  nature  and  amount  of  solids 
being  filtered  out. 

6.  Fats 

Fats  such  as  lard  are  reasonably 
easy  to  filter  because  of  the  tem- 

(Concluded  on  page  338) 
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(Ahtn'e):  De  Laval  desludger  for  the  continuous  coarse  filtration  and  concentration 
of  solids.  (Right):  De  Laval  hermetic  separator  for  the  clarification  and  separation  of 
liquids  and  solids  under  pressure  and  without  air  contact. 


PROCESS  FILTRATION- 


equipment  and  makers 


Centrifugal  clarification 

ENTRIFUGAL  clarification 
offers  many  advantages  for  a 
wide  variety  of  filtration  problems 
in  the  food  industry.  He  Laval 
high-sj)eed  centrifugal  clarifiers, 
supplied  by  Alfa-Laval  Co.,  Ltd., 
offer  the  advantages  of  quick  and 
continuous  clarification,  and  they 
require  a  minimum  of  space  and 
manual  supervision.  By  using 
centrifuges  there  is  no  costly  use 
of  filter  earth  and  no  laborious 
cleaning  of  filter  cloths.  They 
are  available  in  many  designs 
suitable  for  straightforward  and 
more  difficult  clarification  prob¬ 
lems. 

When  the  amount  of  solids  to 
be  removed  from  a  liquid  is  small, 
standard  clarifiers  give  a  continu¬ 
ous  clarification  of  the  liquid  while 
the  solids  removed  are  retained  in 
the  centrifuge  Ixiwl;  this  must  be 
stopped  for  cleaning  from  time  to 
time  and  the  cleaning  operation 
takes  15-30  minutes. 


For  liquids  with  a  higher  solid 
content,  “self-cleaning”  clari¬ 
fiers  are  recommended.  The  separ¬ 
ated  solid  in  these  machines  can 
be  discharged  while  the  machine 
is  running  at  full  speed.  Conse¬ 
quently  there  are  no  shut  downs 
for  bowl  cleaning,  and  off-stream 
time  is  only  a  matter  of  seconds 
while  the  solids  are  ‘  ‘  shot  ’ '  from 
the  bowl.  These  machines  can  be 
controlled  by  an  automatic  timing 
dev  ice  which  makes  manual  su|)er- 
vision  during  o|)eration  unneces¬ 
sary. 

b'or  handling  liquids  which  are 
inclined  to  foam,  “enclosed” 
separators  are  used,  in  which  the 
clarified  liquid  is  discharged  under 
pressure.  In  addition,  De  Laval 
machines  are  also  available  in 
fully  hermetic  construction  for 
treating  liquids  in  a  fully  sealed 
system  under  pressure,  and  with¬ 
out  air  contact.  The  foregoing 
types  of  machines  can  also  be 
arranged  to  separate  two  im¬ 


miscible  liquids  and  solids  simul¬ 
taneously.  Typical  applications 
in  the  food  and  allied  industries 
are  the  clarification  of  animal 
fats,  butter,  cocoa  butter,  frying 
and  canning  oils,  fruit  juices, 
syrups,  beer,  wort,  alginates,  etc. 

A  range  of  De  Laval  nozzle 
separators  are  designed  for  treat¬ 
ing  liquids  with  a  higher  solid 
content,  and  are  used  for  such 
problems  as  effluent  clarification, 
starch  concentration  and  washing, 
yeast,  protein,  fish  solubles,  etc. 
These  machines  operate  fully,  con¬ 
tinuously  discharging  solids  in  the 
form  of  a  concentrated  cream. 
Machines  are  available  with 
capacities  up  to  20,000  g.p.h. 

For  coarser  filtration  De  Laval 
desludgers  are  used.  These  ma¬ 
chines  are  horizontal  centrifuges 
with  an  internal  helical  screw 
which  conveys  solids  continuously 
in  a  very  concentrated  form  from 
the  machine.  Desludgers  are  used 
for  separating  and  concentrating 
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such  materials  as  j)r()teins,  carbo¬ 
hydrates  and  starch,  fractionation 
of  cocoa  mass,  etc.,  and  are  fre¬ 
quently  used  as  pretreatment  ma¬ 
chines  prior  to  nozzle  separators. 

In  addition,  I)e  Laval  in-line 
strainers  are  available  for  the  re¬ 
moval  of  extraneous  matter  in  the 
process  stream.  These  can  be  of 
the  single  or  dual  cage  type.  Also, 
high  capacity  brush  ty|X'  strainers 
are  offered  for  such  duties  as  pre¬ 
straining  starch  milk,  fruit  juices, 
etc. 

Filter  presses  for  sugar  syrups 

Filter  presses  made  by  William 
Brierley,  Collier  and  Hartley, 
Ltd.,  have  been  designed  specific¬ 
ally  for  the  filtration  of  fruit  juices, 
fruit  pulp  and  sugar  syrup. 
Chambers  and  filter  plates  can  be 
supplied  in  various  metals,  chief 
of  which  are:  aluminium  silicon 
alloy,  for  fruit  juices  and  pulps; 
cast  iron  and  galvanised  cast  iron, 
for  sugar  syrup ;  bronze  and 
monel  metal,  for  certain  fruit 
i  juices;  as  well  as  stainless  steel, 
wood  or  nylon. 

The  solution  to  be  filtered  is 
’  usually  blown  through  the  press 
from  an  autoclave  or  receiving 
vessel  by  compressed  air.  The 
depth  of  the  chambers  used  de¬ 
pends  on  the  solution  being  fil¬ 
tered,  so  they  are  made  in  three 
thicknesses:  li  in.  for  coarse  fil¬ 
tration  of  fruit  pulps;  Q  i6  in. 
for  fine  filtration  of  fruit  juice; 
and  I  in.  for  sugar  syrup. 

Bowl  filters 

Stainless  steel  bowl  filters  of  an 
I  interesting  design  are  manufac- 
i  tured  by  C.  P.  Equipment,  Ltd. 

I  The  filter  employs  circular  diver¬ 
sion  plates  with  spider  support¬ 
ing  plates  through  which  pass  a 
distribution  tube.  The  assembly 
is  housed  in  a  cylindrical  casing 
with  domed  top.  This  type  of 
filter  s  particularly  versatile  in 
application  since  the  filtering  ele¬ 
ments  which  are  inserted  between 
:  the  diversion  plates  and  the  sup¬ 
porting  spider  plates  can  be  filter 
paper,  cotton  filter  cloth,  standard 
or  sjx'cial  woven  wire  cloth  or 
gauze  or  of  perforated  stainless 
steel. 

I  The  lower  bowl  of  the  earlier 
j  Food  Manufacture — August,  1961 


COMPRESSED  AIR 


PRESSURISED 

WATER 


CLEAR  FILTRATE 


RESIDUAL  CAKE 


UNFILTERED  LIQUOR 


The  “  Funda  ”  dry  residue  filter,  showing  the  two  stages  of  operation:  filtration  (/eft) 

and  discharge  (right). 


model  has  been  replaced  by  a  flat 
stainless  steel  plate  of  much 
heavier  gauge  which,  together 
with  the  pressure  plate  at  the  top 
of  the  plate  pack  ensures  more 
effective  clamping  of  the  filtering 
medium.  The  incorporation  of 
the  flat  and  heavier  base  plate  per¬ 
mits  shorter  legs  to  the  plated 
stand  and  also  a  higher  plate  pack 
for  increased  capacity. 

With  this  arrangement,  up  to  36 
plates  can  be  accommodated,  giv¬ 
ing  throughputs  up  to  approx¬ 
imately  3,000  g.p.h.  without  the 
cover  bowl  becoming  unduly  long 
for  convenient  handling.  The 


case  clamping  arrangement  of  the 
earlier  model  has  been  retained 
and  it  is  only  necessary  to  release 
six  quick  acting  clamps  for  the  re¬ 
moval  of  the  cover  bowl. 

Appropriate  inlets  and  outlets 
are  provided  and  the  filter,  whilst 
normally  operated  with  top  inlet 
and  bottom  outlet,  may  be  re¬ 
versed  if  so  desired. 

The  capacities  for  which  these 
units  are  made  range  from  500  to 
3,000  gallons  per  hour  each  and 
larger  throughputs  can  be  achieved 
depending  upon  the  characteristics 
of  the  liquid  to  be  filtered. 

These  filters  are  available  either 
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A  twin-bowl  filter  unit  for  a  1,000  g.p.h.  ice  cream  plant,  made  by  C.  P.  Equipment,  Ltd. 


as  single  or  duplex  units,  i.e.  two 
or  more  bowls  arranged  with  in¬ 
terconnecting  iJilX'  work  and 
necessary  cocks  or  valves  in  order 
to  isolate  and  alternate  for  clean¬ 
ing  and  normal  maintenance  pur¬ 
poses. 

All  stainless  steel  3  in.  diameter 
in-the-line  strainers  and  filters  are 
also  produced  by  C.  P.  Equip¬ 
ment  and  are  available  with  filter 
media  similar  to  that  supplied  with 
bowl  filters.  Generally  the  capacity 
of  these  small  units  is  around  250 
g.p.h.  and  they  can  be  supplied 
with  interconnecting  pipe  work 
and  cocks  when  required. 


Dry  residue  discharge  filter 

The  Funda  filter  supplied  by 
Mason  and  Morton,  Ltd.,  is  a 
unit  particularly  suited  to  difficult 
materials,  liecause  the  centrifugal 
cleaning  with  backflush  rids  the 
filter  of  even  the  stickiest  cakes. 
The  filter  does  not  have  to  be 
opened  up  for  cleaning  for  long 
periods,  often  months.  It  can 
therefore  be  sealed  and  special 
seals  on  the  filter  nest  shaft  ensure 
no  leakage  of  vapour. 

The  principle  is  of  filtration 
under  pressure  through  a  series  of 
horizontal  plates,  mounted  one 
above  the  other  on  a  hollow  shaft. 
The  upper  surface  of  the  plates 
carries  the  filter  medium;  this  is 
designed  to  ensure  even  build  up 
and  no  risk  of  cake  collapse. 

The  filtrate  passes  through  into 


This  photo  shows  the  plate  assembly  of  a 
C.  P.  Equipment  bowl  filter. 


very  thin  layer  can  be  built  up 
and  where  perhaps  no  filter  aid  is 
to  be  used. 


J 


the  hollow  shaft  and  out  of  the 
filter.  When  cake  thickness  and 
density  is  such  that  filtration  rate 
begins  to  drop  off  rapidly,  the 
cycle  is  ended  and  the  filter 
emptied  (a  sjx'cial  scavenger 
system  ensures  filtration  to  the  last 
fraction  of  a  gallon).  The  vessel 
is  then  filled  with  wash  or  solvent 
and  the  filter  plate  shaft  spun  at 
speeds  sufficient  to  throw  off  the 
cake.  Reverse  flow  wash,  carried 
out  simultaneously,  complete  this 
self-cleaning  process. 

Where  the  cake  is  to  be  re¬ 
covered  dry,  the  vessel  is  left 
empty  when  spinning,  jwieumatic 
ejection  equipment  then  supple¬ 
menting  the  centrifugal  force. 

All  the  usual  filter  aids  can  be 
used  and  filter  medium  can  be 
wire  cloth,  Terylene,  etc.  In  cer¬ 
tain  cases  it  can  be  used  to  filter 
awkward  materials  where  only  a 


Filter  for  edible  oils  I 

The  Sparkler  filter  made  by  [ 
L.  A.  Mitchell,  Ltd.,  is  especially  , 
suitable  for  the  filtration  of  lard  ! 
and  vegetable  oils  because  of  the 
enclosed  design  and  synthetic  filter 
cloths  which  do  not  retain  rancid 
oils  during  laundering.  It  is  a 
horizontal  plate  filter,  all  wettable 
jjarts  being  of  stainless  steel.  The 
discs  are  covered  with  synthetic  ■ 
rot-proof  cloth,  the  cloth  covers 
being  sealed  on  the  discs  with  clips 
removable  by  hand.  Filter  aid  ■ 
and  filter  paj)er  can  also  be  used.  | 

The  model  V-type  filter  is  also 
suitable  for  filtering  sugar  syrups  | 
in  the  confectionery  industry.  i 


(  larily  Probloms 


(Concluded  from  futge  jj5) 


7.  Edible  oils 


8.  Gelatines 


(ionlribulions  and 
(lurrespondenco 

The  Editor  welcomes  practical 
contributions  on  all  aspects  of 
food  manufacture,  including  the 
production  and  testing  of  raw 
materials.  Articles  should  be  illus¬ 
trated  with  photographs  and  dia¬ 
grams,  as  far  as  possible. 

Letters  on  any  subjects  covered 
by  Food  Manufacture  are  also  in¬ 
vited. 


ix*ratures  inyolyed,  although  the 
nature  and  amount  of  solids  being 
arrested  can  be  troublesome  and 
can  cause  short  cycles. 


These,  such  as  oliye  oil,  yary  in 
requirements  from  processing  to 
the  finished  product  and  require  a 
high  finish.  Decolorising  can  also 
be  carried  out  during  the  filtration 
cycles. 


These  vary  greatly,  de|)ending 
on  the  type  and  the  degree  of  , 
finish  required.  The  low  per¬ 
centage  liquids  usually  present  > 
more  of  a  problem. 
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NEW  DEVELOPMENTS  in 
QUICK-FREEZING 


By  Graham  Kemp 


I  Quick-freezing  is  the  most  efficient  form  of  food  preservation  and 

g  I  will  remain  so,  says  the  author  of  this  challenging  article.  But  to 

50  I  keep  on  top  the  industry  must 

m  k  eradicate  complacency 

1  ►  tighten  up  on  temperature  control  during  distribution. 
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IT  is  now  more  than  ever  clear 
■■•that  quick-freezing  is  the  most 
efficient  form  of  food  preservation 
man  has  yet  devised !  This  sounds 
like  arrogance  coming,  as  it  does, 
from  someone  closely  connected 
with  the  industry,  but  the  record 
of  the  past  15  years  shows  that 
frozen  food  has  caught  the  public 
imagination  in  a  manner  that  is 
altogether  remarkable. 

Few  industries  can  boast  so 
much  progress  over  so  short  a 
period.  In  1946  less  than 
£150,000  was  spent  on  the  small 
quantity  of  frozen  food  produced 
in  this  country ;  yet  only  a  decade 
and  a  half  later  the  retail  business 


Growth  of  Quick- 
Freezing 

★  In  1946  consumer  ex¬ 
penditure  was  less  than 
£150,000. 

★  In  1961  it  is  running  at 
£53  mil i ion. 

★  TARGET  for  1964  is 
£100  million. 


(Above);  This  new  Birds  Eye  cold  store 
in  Lowestoft  is  one  of  the  biggest  in 
Europe  and  was  opened  in  October  last 
year. 


is  worth  £46,000,000  and  sales  to 
caterers  bring  another  £7,000,000. 
By  any  standard  an  astonishing 
achievement. 

Complacency  is  a  danger 

But  there  are  problems  facing 
the  industry  to-day,  not  the  least 
of  which  are  complacency  and  the 
feeling  that  “now  we’ve  arrived, 
let’s  pitch  our  tents  and  sleep.’’ 
The  public  at  large,  not  to  men¬ 
tion  the  trader,  tend  to  take  the 
frozen  food  cabinet  for  granted, 
and  in  the  meantime  new  and  un¬ 
tried  methods  steal  the  headlines 
in  the  trade  and  national  press. 

What  is  it  that  sets  quick- 
freezing  apart  from  other  preser¬ 
vation  methods  and  why  do  we 


*  Birds  Eye  F<K)ds,  Ltd. 
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look  forward  so  confidently  to 
that  target  of  j^ioo, 000,000  retail 
by  1964? 

To  answer  this  thoroughly  we 
must  first  of  all  take  a  new  l(K)k 
at  the  process  itself  and  then  at 
some  of  the  changes  it  has  evoked 
in  traditional  methods  of  food  dis¬ 
tribution. 

In  basic  essentials,  the  process 
has  changed  ver\'  little  since  the 
introduction  of  the  plate  froster. 
Refinements  in  design  have  given 
improved  sjieed  and  |)erformance, 
but  what  hap|X‘ns  between  the  re¬ 
frigerant  plates  when  they  com¬ 
press  hyclraulically  around  the 
jackets  has  not  changed  at  all  sig¬ 
nificantly  since  ic)45. 

All  that  has  hapjxmed,  in  fact, 
is  that  we  know  rather  more  about 
the  chemical  and  physical  be¬ 
haviour  of  food  under  extreme  low 
tem|)erature  conditions  than  we 
did  at  the  outset.  Not  all  food¬ 
stuffs  react  in  the  same  way  on 
passing  through  what  used  to  be 
known  as  the  “  zone  of  maximum 
crystal  formation,”  but  if  one  cer¬ 
tainty  has  arisen  from  a  mass  of 
new  evidence  it  is  that  zero  de¬ 
grees  Fahrenheit  is  the  absolute 
top  limit  for  cpiick-frozen  focxl 
which  is  to  be  kept  for  any  length 
of  time. 

Temperature  fluctuation  is  the  enemy 

There  can  be  no  common  phy¬ 
sical  behaviour  between  prociucts 
as  diverse  as  {)eas,  herrings. 
Dairy  Mousse,  beefburgers, 
sponge  cakes  and  Dinners-for- 
One;  but  the  lower  the  tempera¬ 
ture  at  which  they  are  stored  the 
more  remote  becomes  the  |X)ssi- 
bility  of  enzymatic  action  and  loss 
of  flavour.  It  has  been  suggested 
recently  that  the  lack  of  flavour 
w'hich  is  said  to  be  peculiar  to 
American  food  is  not  the  result  of 
quick-freezing  but  of  fluctuating 
temperatures  during  distribution 
and  storage. 

We  are  by  no  means  guiltless  in 
this  respect  in  Britain,  but  the  fact 
that  frozen  food  distribution  is 
largely  in  the  hands  of  manufac¬ 
turers  has  given  us  greater  control 
over  product  temperatures  from 
factory  cold  store  to  point-of-sale. 
Where,  as  in  U.S.A.,  products  on 
their  way  to  the  supermarkets  pass 


through  the  hands  of  brokers  and 
distributors  it  is  obviously  less 
easy  to  exercise  such  influence. 

Inadequate  standards  in  the 
American  industry  have  not 
passed  unnoticed,  however,  and 
efforts  are  now  being  made 
through  the  Association  of  Food 
and  Drug  Officials  (A.F.^.O.l^S.) 
to  implement  a  binding  Code  of 
Practice  on  everyone  engaged  in 
the  industry^ — producers,  distribu¬ 
tors  and  retailers.  The  fact  that 
this  had  to  be  done  at  all  was  no 
compliment  to  the  frozen  food 
business  there  and  subsequent  dis¬ 
cussion  about  the  measures  pro¬ 
posed  aroused  much  unfortunate 
comment  in  newspa|)ers  and 
magazines. 

New  code  of  practice 

This  can  be  avoided  in  Britain 
if  voluntary  action  is  taken  soon 
enough,  and  we  must  therefore 
welcome  the  new  Code  of  Practice 
issued  by  the  National  Associa¬ 
tion  of  Frozen  Food  Producers.  It 
is  undesirable  that  this  document 
should  lie  imjKised  upon  the  in¬ 
dustry  in  any  way,  but  if  we  can¬ 
not  get  100%  voluntary'  co-ojiera- 
tion  it  would  be  equally  undesir¬ 
able  not  to  take  action. 


THE  DISTRIBUTION  CHAIN  f 

What  are  the  main  links  in  the 
chain  of  refrigeration  from  factory  j 
cold  store  to  shopkeepers’  cabinet  b 
and  what  progress  have  we  made  f  i 
in  improving  methods  and  rna-  ' 
terials?  t 

f 

Cold  store  design  [ 

Factory  cold  stores  are,  of  t 
course,  getting  bigger  and  bigger  f 
and  major  advances  have  been  c 
made  in  the  direction  of  mechani-  1 
cal  handling.  Pallet  loading  is 
taken  for  granted  in  all  but  the  | 
smallest  of  bulk  stores  and  the  use 
of  fork  lift  trucks  to  move  cased  [ 
product  from  store  to  loading  bay  t 
is  now  an  integral  part  of  modem  » 
cold  store  practice. 

The  need  for  rajrid  movement  of 
.stock  in  this  way  has  itself  dic¬ 
tated  changes  in  cold  store  design,  ' 
the  most  striking  of  which  is  the 
single  span  chamber  in  which  | 
there  are  few  internal  pillars  to  im¬ 
pede  fork  lift  ojx'ration.  Birds  [ 
Eye  have  built  a  number  of  these  1 
stores  at  their  factories,  one  of 
which — at  Lowestoft — is  among  | 
the  biggest  in  Europe.  f. 

The  latest  stacking  trucks  re-  5 
quire  only  an  8  ft.  6  in.  gangway. 


In  long-distance 
haulage  vehicles 
frozen  foods  are 
kept  at  the  proper 
temperature  by 
adequate  insulation 
and  by  solid  CO, 
Igif^in  bunkers. 
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of  '  Every  new  cold  store  introduces 
ig  i  a  new  method  or  material  and  it 
j  is  undoubtedly  because  of  the 
e-  I  rapid  growth  of  the  (juick-freezing 
industry  that  so  much  has  been 
achieved  in  cold  store  practice 
:  during  the  past  fifteen  years.  It 
is  imiw)ssible  to  say  exactly  how 
'  I  much  sub-zero  si)ace  is  available 
'  in  Britain  to-day,  but  the  bulk  of 
,  it  is  probably  in  private  hands, 
owned  and  aclministered  by  frozen 
food  processors  and  distributors. 

I 

I  I  New  developments 

*  In  this  field,  the  most  im{)ortant 
^  development  of  the  past  two  or 

■  *  three  years  has  been  the  intro¬ 

duction  of  new  insulation 

‘  materials.  The  traditional  insula¬ 

ting  medium  for  cold  store  con- 
j  struction  has  always  been  slab 
!  cork,  but  a  number  of  new 

,  materials  have  become  available 

C  recently  and,  even  to-day,  much 

rest'arch  is  going  on  to  produce 
^eater  efficiency  and  lower  costs 
5  in  this  essential  part  of  cold  store 
construction. 

g  Techniques  in  vapour  sealing 

■  have  been  very  much  improved 

*  in  recent  years,  but  the  jjerfect 

*  vapour  seal  is  still  an  ideal  rather 
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than  a  reality.  It  is  advisable, 
therefore,  not  to  apply  vapour 
sealing  to  the  inner  surface  of  in¬ 
sulation,  although  it  is  vital  that 
an  efficient  vapour  seal  is  a|)plied 
to  the  outer  surface. 

When  planning  a  cold  store 
which  is  to  be  cooled  by  air  circu¬ 
lation,  or  by  any  other  method, 
for  that  matter,  it  is  important  to 
make  provision  for  the  cold  air  to 
circulate  abov^e,  between  and  be¬ 
low  the  stacks  of  frozen  food  cases. 
This  is  easy  enough  to  effect  in 
large  Cf)ld  stores  where  palletisa¬ 
tion  is  employed,  but  it  is  equally 
important  in  small  cold  stores 
w'here  the  products  are  broken  up 
for  distribution  to  the  retailer. 

Most  factory  cold  stores  operate 
at  temperatures  of  —  5°F.  or 
--20°F.,  and  in  order  to  maintain 
product  quality  during  subsequent 
distribution  it  is  vital  that  vehicle 
temperatures  should  be  kept  below 
o°F.  Ideally,  all  frozen  food 
transport  should  be  equipped  with 
self-powered  refrigeration  units  or 
eutectic  hold-over  plates  and  at  the 
very  least  they  should  be  ade¬ 
quately  insulated  and  cooled  by 
the  application  of  solid  COj. 

Economically,  some  manufac¬ 


turers  have  found  that  dry  ice  is 
less  exjiensive  than  refrigeration 
for  long  distance  haulage  between 
factories  and  depots  and  because 
the  doors  are  ojiened  only  once 
(when  the  products  are  unloaded 
at  the  depot),  the  temperature  can 
be  held  lielow  zero  degrees 
Fahrenheit  for  quite  long  perifxls. 

Refrigeration  for  shop  delivery 

Delivery  from  the  depot  to  the 
retailer  presents  an  entirely  dif¬ 
ferent  problem,  for  vehicles  on 
this  sort  of  work  can  be  unloading 
with  the  doors  open  up  to  6o  times 
a  day.  Here,  dry  ice  would  cer¬ 
tainly  be  more  exjiensive  than  re¬ 
frigeration,  and  it  needs  to  be  ap¬ 
plied  and  renewed  very  strictly  if 
a  constant  internal  temperature  is 
to  be  held. 

Observation  suggests  that  most 
distributors  have  adopted  refriger¬ 
ation  for  shop  delivery  work, 
although  there  are  still  too  many 
vehicles  about  in  which  there  is 
not  only  no  refrigeration  but  no 
dry  ice  either.  One  or  two  people 
get  by  without  insulation,  but  they 
cannot  be  taken  seriously  as 
frozen  food  distributors. 

Because  standards  vary  so  tre- 
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niendously  between  one  linn  and 
another — and  sometimes  even 
within  the  same  organisation — re¬ 
tailers  would  be  wise  to  heetl  the 
adviee  of  the  N.A.h'.h'.P,  ('ode  of 
Praetiee  which  suggests  that  de¬ 
liveries  should  1h*  rejected  if  the 
proilncts  are  not  in  a  correctly 
fro/.en  condition.  Just  how  serious 
this  problem  could  1h‘  for  the  trade 
was  demonstratetl  at  an  .\merican 
industry  convention  last  year 
when  complaints  were  heard  of 
products  arriving  at  the  shops  at 
-I-  30'’!*'.  and  higher. 

h'rozen  food  has  a  limited  life  at 
this  tem|H*rature,  and  even  if  the 
pnKluct  were  to  Ix'  “  frozen 
down  ”  again  in  the  retailers’ 
cabinet  sutlicient  chemical  change 
would  have  taken  place  to  damage 
its  quality  and  flavour.  The 
biggest  danger  in  the  world  of 
frozen  f(K)ds  is  not  so  much  tem- 
|x‘ratures  above  o°h'.  but  temix'ra- 
tures  which  go  up  and  down  as 
st(K'k  is  mo\ed  from  one  place  to 
another. 

Cabinet  design  lags 

There  is  another  link  in  this 
chain  which  is  t(X)  often  over- 
l(M)ked  in  tiiscussions  about  tem- 
|H'rature  control.  Retailers’  frozen 
bxxl  cabinets  are  j)r(Hluced  now¬ 
adays  by  refrigeration  firms  of  all 
shaix's  and  sizes  and  with  widely 
\’ar\’ing  backgrounds.  Some 
cabinets  are  well  designed,  both 
visually  and  mechanically;  others 
are  little  more  than  ice  cream 
cabinets  with  the  lids  off  and  are 
sometimes  mechanically  inade¬ 
quate. 

In  future,  refrigeration  equip¬ 
ment  for  the  retail  trade  will  have 
to  be  designed  to  keep  pace  with 
the  rapid  development  of  the 
frozen  food  business.  It  is  really 
absurd  for  any  retailer  to  think 
of  installing  a  cabinet  of  less  than 
12  cu.  ft.  capacity  and,  before  he 
buys  one,  he  ought  to  make  quite 
sure  that  it  maintains  a  tem|)era- 
ture  of  o°F.,  right  up  to  the  load 
line. 

The  British  Standards  Institute 
issued  a  standard  for  frozen  food 
cabinets  in  1958  (BS.  3053:  1958) 
to  which  all  refrigeration  manu¬ 
facturers  have  l^n  asked  to 
adhere.  Efforts  are  being  made 


In  large  bulk  cold  stores  the  movement 
of  quick-frozen  foods  is  carried  out  by 
fork  lift  trucks. 


to  make  the  retail  frozen  hxxl 
stcH'kist  more  aware  of  his  resjxui- 
sibility  in  temperature  mainten¬ 
ance  and  wherever  |X)ssible  he  is 
being  advised  to  ask  for  cabinets 
which  accejvt  this  standard. 


Technical  Books 

It  is  now  five  years  since  the 
retail  book  department  of 
Leonard  Hill  Ltd.  was  opened. 

Many  readers  have  written 
to  us  during  this  period,  and 
many  have  shown  their 
pleasure  in  the  fast  service  we 
always  endeavour  to  give  by 
sending  many  further  orders. 

We  take  this  opportunity  to 
thank  our  friends  for  their 
valued  support,  and  invite  any 
reader  who  has  not  given  us  a 
trial,  to  send  to  us  the  next 
time  he  wishes  for  quick  de¬ 
livery  of  any  book  or  informa¬ 
tion  regarding  possible  titles 
available. 

For ‘BY-RETURN  SERVICE* 
please  address  your  require¬ 
ments  to: 

TECHNICAL  BOOKS, 
308,  Euston  Road, 
London,  N.W.I 


llonH'sIk*  Food  (onsiimplion  and 
Hxpondiluro.  1959 

Tmk  tenth  .Annual  Report  of  the  ■ 
.National  h'ood  Survey  ('ommittec*  | 
describes  the  diets  of  the  average  » 
household  in  U.K.  and  in  each  - 
region  and  tyjx*  of  area,  and  the  i 
diets  of  households  of  different  in¬ 
come  levels  and  of  different  family  i 
composition.  One  of  the  trends  j 
e.xamined  is  the  rising  demand  j 
for  “  convenience  ”  foods  (labour-  e 
saving,  prepared  or  semi-])rej)ared  1 
products),  exiH'iuliture  on  which  ; 
accounted  for  nearly  a  fifth  of  ; 
total  household  food  ex|H‘nditure  j 
in  1959.  A  rise  of  4%  in  the  real  ' 
value  of  footl  purchases  Ix'tween 
1933  and  H)3()  is  almost  entirely 
attributable  to  iiu  reased  expend!-  j 
ture  on  such  foods. 

The  Report  includes  the  results 
of  three  s|H*cial  studies.  The  first, 
which  examines  the  effect  of  the 
housewife’s  age  on  the  household 
diet,  shows  that  fcxid  exiHuiditiire 
|K'r  head  rose  fairly  sharply  as  the 
age  of  the  housewife  increased  | 
from  20  to  40,  but  thereafter  de¬ 
clined  with  increasing  age;  the  ^ 
V’ounger  women  also  sjx'nt  more 
on  “convenience  foixls’’  tlian  [ 
the  older  housewives.  The  diets 
of  selected  groups  of  old  age  pen¬ 
sioner  households  are  also  dis¬ 
cussed.  Thirdly,  in  Appendix  E 
of  the  Re|x)rt,  various  factors  in- 
fluencing  the  consumjition  ot  fish 
are  examined,  including  the  effect  j 
of  proximity  to  ports  and  markets. 
Since  1933  the  average  consuini)- 
tion  of  all  types  of  fish  has  re¬ 
mained  fairly  constant  at  about  6  ; 
oz.  [X'r  person  per  week,  but  there  [ 
have  been  some  interesting  changes 
in  the  demand  for  certain  varieties,  ' 
notably  the  decline  in  fresh  her¬ 
rings  and  kippers.  Quick-frozen 
fillets  and  fish  fingers  accounted 
for  10%  of  domestic  purchases  of 
fresh  white  fish  in  1939.  For  “ 
many  individual  foods  the  esti-  , 
mated  price  elasticities  of  demand, 
which  were  published  in  the  An-  - 
nual  Report  for  1938,  have  been 
recomputed  from  more  recent  data 
and  these  results  are  given  in  : 
another  Appendix.  ! 

•  Domestic  Food  Consumption  and  ■ 
Expenditure,  igjiQ.  H.M.S.O.,  Loiulon,  [ 
Price  8s.  6d.  net.  I 
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ADVANCES  in  FOOD  TECHNOLOGY 


IRRADIATION 

Preservation  of  milk  anti  milk 
products 

All  iipparatus  was  constructfd  that 
allows  tlu'  production  of  stiTiU*  concen¬ 
trated  {  \:  i)  milk  that  is  essentially  free 
of  oll-llavour.  Polyphosphate-treated 
milk  pnK'essed  in  this  manner  may  be 
stored  at  .to°('.  in  sterile  form  without 
gelation  for  at  least  (>  months. 

It  is  |H)ssible  that  the  apparatus  may 
find  practical  use  in  the  electron  irra¬ 
diation  of  other  licpiids  of  suitabh-  vis 
cosity.  Saravacos  el  «/.,  hood  Techno¬ 
logy,  IS.  230. 

velocity  electron 

irradiation  of  tomato  paste 

I  he  effect  of  high-vek)city  electron 
(HVe)  irradiation  on  ascorbic  acid  con¬ 
tent,  colour,  aroma,  and  amperometric 
titration  values  of  toin.ito  p;iste  w:us  in 
vestigated.  Ascorbic  acid  retention  was 
at  X  10®  rads,  and  f)8%  at  z  x  to* 
rads.  Under  the  conditions  of  this  ex- 
|H*riment,  HVe  irradiation  cau.sed  no 
siKiiiticant  changes  in  pH,  acidity,  or 
colour  of  the  paste.  The  aroma  of  the 
irradiated  pnxluct  Iwcaine  less  accept¬ 
able  as  the  irradiation  dose  increased. 
The  siimple  irradiated  at  i(k>,(hk)  rads 
was  slightly  inferior  in  aroma  to  that 
of  the  control  siimple.  The  ampero- 
inetric  titration  method  was  used  to 
determine  the  effect  of  HVe  irradiation 
on  sulphydryl  groups  in  the  constitu¬ 
ents  of  tomato  paste.  The  titratable 
groups  decreased  as  the  irradiation  dose 
inc refused.  The  amperometric  titration 
values  follow  a  trend  similar  to  that  of 
the  aroma  changes  caused  by  HVe 
irradiation.  The  effect  of  irradiation 
on  chemical  and  ({uality  changes  in 
tomato  paste  is  discussed. — Villarreal 
el  «/..  hood  Technology ,  15,  220. 

PACKAGING 

Aluminium  foil  as  packaging 
material 

Aluminiuum  foil  has  a  wide  range  of 
protective  qualities;  it  can  be  given  a 
sujierior  sales  design,  and  can  be  used 
for  many  different  types  of  packages: 
it  is  therefore  an  ideal  packaging  ma- 
teri.d.  For  economic  reasons,  the  alu¬ 
minium  is  rolled  into  very  thin  foils 
but  is  then,  to  obtain  the  necessary 
mechanical  strength,  laminated  to 
paper  or  plastics,  using  glue  or  wax  as 
a  bonding  agent,  or  coated  with  poly¬ 
ethylene.  Chemical  resistance  may  be 
inrr(*ased  by  special  varnish  coatings, 
chos«*n  in  accordance  with  specific  re- 


(piirements.  Aluminimum  foil  is  re- 
.sistant  to  fat  and  greiuse,  affords  effec¬ 
tive  protection  against  light  and  radia¬ 
tion  of  different  tyjM-s  and  prevents 
deterioration  of  taste  or  smell,  so  that 
it  is  extremely  well  suited  for  ftKKi 
packaging.  Thicker  aluminium  foil  is 
now  iM-ing  used  for  the  manufacture  of 
stiff  trays  for  ready-made  fcKids,  deep- 
frozen  f(M)ds,  pies,  etc.  which  can  lie 
placed  in  the  oven  and  are  then  ready 
to  Im‘  served.  Such  “  heat-and-eat  ” 
packages,  launched  in  the  IJ.S.A.  some 
years  ago,  are  now  also  Ix-ing  intro¬ 
duced  in  Sweden  and  will  facilitate  and 
increa.s<-  the  use  of  easily  ciKiked  indus¬ 
trially  prepared  hxxls.  The  visual 
attraction  of  aluminium  foil  packagings 
is  particularly  desirable  in  s<-lf-service 
shops;  this  applies  especially  to  the 
latest  variety  of  gold-varnished  alumin¬ 
ium  foil. — Y.  Hammenburg,  Shandin- 
uvisk  Htnlxdlage —  and  Trunsporl — 
Tidskrifl,  n/)!,  6.  3. 


BAKING 

Effects  of  rnaltolf  isomaltol  and 
galactosylisomaltol  on  Jlavour 
of  bread  and  pastry 

A  chemical  methixl  of  preparing  iso¬ 
maltol  develope<l  recently,  has  permit¬ 
ted  for  the  first  time  extensive  investi¬ 
gation  of  this  compound.  Similarity  of 
the  (xlour  of  isomaltol  to  the  fragrant, 
caramel-like  (xlour  of  maltol  prompted 
a  flavour  comparison  of  the  two  com¬ 
pounds  in  aqueous  and  bread-like 
media.  Both  compounds  have  been 
reported  as  minor  constituents  of 
bn‘ad. 

Taste  panel  rt'sults  show  that  maltol 
and  isomaltol  give  similar  caramel- 
like  flavours,  sometimes  described  cis 
fruity.  Lsomaltol  is  generally  de¬ 
scribed  as  sweeter,  less  bitter,  weaker, 
and,  at  times,  less  pleasant  than  mal¬ 
tol.  When  each  is  incorporated  in 
yeast  rolls  at  0.1%  of  the  flour  weight, 
flavour  difference  in  the  breads  is  fre¬ 
quently  detected.  The  flavour  is  de¬ 
scribed  as  similar  to  that  of  the  control 
fresh  bread,  only  stronger.  Isomaltol 
is  the  more  volatile,  and  much  of  it  is 
lost  during  baking. 

The  /9-D-galactoside  of  isomaltol, 
easily  prepared  from  milk  sugar,  has 
a  bitter  taste.  In  fermenting  doughs, 
it  is  split  into  isomaltol  and  galactose 
and,  in  some  baking  pastries,  by  heat 
and  moisture.  Pie  crust  that  con¬ 
tained  0-5%  O-galactosylisomaltol  be¬ 
fore  baking  was  preferred  by  tasters 
over  the  control. — Hodge  and  Moser, 
Cereal  Chem..  1961,  38.  221. 


CANNING 

Temperature  distribution 
during  water  cooling 

It  is  desirable  in  ccxfling  retorted 
canned  fexxis  to  achieve  a  mass  average 
temjx-rature  Ix-tween  <)o  ami  iio“F. 
This  prev»-nts  can  rusting  and  thermo¬ 
philic  .sjxiilage.  A  methcxl  is  <lescrilx'd 
f.ir  calculating  the  temperature  distri¬ 
bution  curve  and  mass  average  tem¬ 
jx-rature  after  a  given  cixiling  time  has 
«-la{)sed.  Calculated  and  exjx-rimental 
results  agn-ed  satisfactorily.  Umler 
certain  circumst.iiices,  the  projxisetl 
methixl  ap|x-ars  simpler  to  apply  than 
existing  methcxls. — Charm,  Food  Tech¬ 
nology,  U)6i,  1.5.  248. 

FREEZING 

Specific  heat  determination 
at  low  temperature 

A  rapid  methcxl  is  descrilx.-d  for  con¬ 
tinuous  determination  of  the  s|x-cific 
heat  of  fixxls  over  a  wkle  range  of  tem¬ 
peratures  below  the  freezing  point. 
With  this  meth<xl,  the  sp«*cific  heat  of 
fats,  gelatin,  and  water  were  measured. 
From  thest;  data,  it  is  possible  to  esti¬ 
mate  the  specific  heat  of  fixxls,  based 
on  their  composition,  using  an  appro¬ 
priate  correction  factor.  The  pos.si- 
fiility  of  vitreous  ice  formation  is 
suggested  to  explain  the  discrepancies 
between  the  observed  and  computed 
specific  heat  values  for  meats  and  fish. 
— Moline  el  al..  Food  Technology, 
ic)6i,  15.  228. 


Thermal  conductivity  of  meats ^ 
fats,  gelatin,  gels  and  ice 

The  thermal  conductivities  of  ice, 
gelatin  gels  of  several  concentrations, 
different  kinds  of  meat  (including  fish 
and  poultry),  and  several  kinds  of  fat, 
measured  over  a  range  of  temperatures 
between  s'C.  and  —  25“C.,  are  pre¬ 
sented.  At  above-freezing  tempera¬ 
tures  the  conductivities  of  the  different 
meats  were  about  equal  to  each  other 
and  slightly  lower  than  the  value  for 
water.  A  simple  linear  equation  ex¬ 
pressed  the  relation  between  tempera¬ 
ture  and  conductivity  for  the  gels  and 
meats  at  temperatures  below  —  lo’C. 
The  conductivity  of  fats  varied  only 
slightly  with  temperature.  Compari¬ 
son  of  measured  and  calculated  results 
indicated  that  calculations  would  be  of 
limited  usefulness  in  predicting  the 
thermal  conductivity  of  frozen  or  other 
non-homogeneous  food  in  practice. — 
Lentz,  Food  Technology,  1961,  15, 
243- 
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MACHINERY  and  EQUIPMENT 


GLASS  JAR  LABELLER 

A  straight-through  can  labeller  can 
be  used  for  the  labtdling  of  glass  jars. 
In  order  to  make  this  can  labeller  suit¬ 
able  for  lalMdling  glass  jars  only  one 
nnKiilication  has  to  be  made.  A 
special  and  iiulejx-ndently  adjustable 
flexible  guide  has  to  b»-  fitted  in  place 
of  the  fixed  guide  rail  normally  em- 
ployetl  when  handling  cans.  This 
iiKKlification  is  m*ct‘ssary  in  order  to 
deal  with  the  problem  arising  from  the 
fact  that  labels  on  glass  jars  <lo  not 
vary  proportionately  in  height,  with 
differences  in  jar  sizes,  as  in  the  case 
of  cans.  This  labelling  machine  can  also 
1h‘  supplied  to  handle  aerosols  and 
other  cylindrical  containers  in  a  vary¬ 
ing  range  of  sizes.  Makers  are  the 
Purely  ^Iachinerv  Co.,  Ltd. 


POLYTHENE  PEDAL  BIN 

pedal  bin  moulded  from  heavy 
gauge  polythene  in  red,  blue  or  white, 
measures  i8  in.  by  iz  in.  at  the  memth 
by  Z4  in.  deep,  and  is  of  15  gal.  capa¬ 
city.  It  tapers  slightly  for  ease  of  fit-  framework  is  entirely  of  steel,  the 

ment  into  and  remov’al  from  the*  working  parts  are  steel  electro-plated, 

framework,  which  is  designed  to  tilt  it  and  the  base  is  fitted  with  rubber  feet 

forward  when  the  lid  is  lifted.  The  with  two  wheels  at  the  front.  Advan- 

lid,  which  is  also  in  polythene,  is  tages  of  the  bin  are  that  it  sits  square 

easily  removed  from  the  lifting  mecha-  against  the  wall,  is  of  a  convenient 

nism  when  required,  but  remains  height,  is  light,  yet  almost  indestruc- 

firmly  in  place  under  normal  condi-  tible,  resistant  to  corrosion,  staining 

tions.  It  lifts  positively  when  the  and  most  corrosive  materials,  and  is 

pedal  is  depresst'd  and  falls  back  into  extremely  easy  to  clean.  Makers  are 

place  on  removal  of  pressure.  The  W.C.B.  Containers,  Ltd. 


This  Purdy  can  labeller  has  been  installed  at  the  Greenford  factory  of  J.  Lyons  and 
Co.,  Ltd.,  for  the  labelling  of  glass  jars. 


DOUGH  MOULDER 

The  Universal  dough  moulder  can 
now  1m‘  fitted  with  self-aligning  pre¬ 
packed  bearings,  which  means  that 
these  machines  are  m)w  greased  for 
life,  making  a  considerable  sitving  in 
labour  and  maintenance  costs.  The 
chance  of  human  error  is  also  elimi¬ 
nated  because  with  this  permanent 
system  of  greasing  there  is  no  risk 
of  the  machine  Ixong  insufficiently 
lubricated,  which  could  result  in 
breakdowns,  expensive  repairs  and  pro¬ 
duction  hold-ups.  The  danger  of  over¬ 
greasing,  too,  is  eliminated,  thus  pre¬ 
venting  any  possibility  of  oil  or  grease 
leakage  contaminating  the  dough.  De¬ 
tails  on  application. 


PACKET  AND  CARTON  CASER 

A  simple  piece  of  eejuipment,  consist¬ 
ing  of  a  main  unit  to  which  can  be 
fitted  any  variant  in  the  form  of  change 
[Kirts,  in  themselves  simple,  inexpen¬ 
sive  and  positive  in  setting  and  opera¬ 
tion,  has  been  developed  to  case  car¬ 
tons,  giving  an  almost  limitless  range, 
from  a  J  in.  square  meat  cube  to  a 
breakfast  cereal  package.  Time  re- 
(juired  for  changing  parts  is  approxi¬ 
mately  7  minutes.  It  is  capable  of 
handling  any  type  of  package  so  long 
as  it  has  a  positive  shape,  and  it  will 
pack  them  into  fibreboard  and  corru¬ 
gated  cases,  and  even  into  multi-w  ill 
paper  or  plastic  bags  if  required.  De¬ 
tails  on  application. 


Packages  entering  this 
caser  via  the  in-feed 
conveyor  are  marshalled 
into  the  magazine  by 
means  of  an  accelerating 
unit  whence  they  are 
formed  into  the  required 
arrangement,  ready  for 
ejection  into  the  case. 
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CHAIN  GRATE  STOKER 

\  stoker  h;is  l)een  developed  to  burn 
small  low  grade  slack  coal,  and  is  suit¬ 
able  for  installation  in  sectional  boilers 
rated  at  i,<xx),(X)o  B.T.U./hr.  or  more 
used  for  central  heating.  The  complete 
unit  is  mounted  on  a  frame  with  wheel 
base,  so  that  it  can  be  wheeled  into  and 
attached  easily  to  the  boiler.  Inter- 
l(x:ked  grate  links  of  heat  resisting  cast 
iron  form  an  endless  belt,  and  give 
uniform  air  distribution  across  the  full 
width  of  the  grate,  which  is  driven 
from  a  front  driving  shaft  carrying 
sprockets  which  engage  in  slots  formed 
on  the  underside  of  the  links.  At  the 
rear  en<l  the  grate  rides  over  a  plain 
idler  cylinder  revolving  on  a  stationery 
shaft.  The  driving  mechanism  com¬ 
prises  a  jjth  h.p.  geared  motor  unit 
<iriving  into  another  gear  train,  and  is 
carried  at  one  end  of  the  stoker  front 
shaft.  A  spring  Uxided  dog  clutch 
operating  on  a  splined  shaft  affords 
mechanical  protection  of  the  gearing 
end  motor.  Provision  is  made  for  ten¬ 
sioning  the  grate.  Details  on  applica¬ 
tion. 


depth.  It  has  a  separate  fixing  clamp 
and  two  compartments  .separated  by  a 
stout  {Kirtition,  which  protects  the  dia¬ 
phragm  against  over-loading,  and  pre¬ 
vents  the  contents  of  the  hopper  enter¬ 
ing  the  electrical  compartment  in  the 
event  of  diaphragm  failure.  The  re¬ 
placeable  steel  or  plastics  sheet  dia¬ 
phragm  can  be  supplied  with  various 
coverings  when  necessary.  Sensitivity 
can  be  externally  adjusted,  and  deflec¬ 
tion  of  the  diaphnigm  is  din-ctly  trans¬ 
mitted  to  a  micro-switch.  Plug  or 
conduit  entry  can  be  provided,  and  the 
switch  may  lx*  connected  for  local 
indication,  remote  signal,  motor  control 
switching,  bin  sttxrk  control,  etc. 
.Makers  are  .Mucon  Engineering  Co., 
Ltd. 


This  feed  unit  prevents  entr>’  of  metallic 
particles  which  would  damage  extrusion 
processing  systems. 


FEED  UNIT 

\  hop|x*r  which  can  be  placed  on  the 
fl(X)r  or  any  convenient  point  for  ac¬ 
cepting  raw  material  from  the  bulk 
source,  and  a  larg»*  bore  llexible  pipe 
which  is  fe<l  into  the  machine  hopper, 
whicli  will  normally  lx*  some  height 
from  the  ground,  and  is  usually  on  top 
of  the  machine  it  serves,  has  been  de¬ 
veloped.  Openition  is  by  compress«“d 
air  working  at  a  pressure  of  6o  lb.  {x*r 
s(|.  in.  It  will  raise  to  a  minimum  of 
20  11).  from  floor  level  to  an  elevation 
of  7  ft.,  capacity  increasing  with  the 
air  speed.  ()ne  advantage  gained  by  use 
of  this  feed  unit  is  that  it  prevents  in¬ 
gress  of  metallic  particles  that  would 
fx*  larg«*  enough  to  do  damage  to  extru¬ 
sion  or  similar  type  processing  systems. 
Lk'tails  on  application. 


HEAT  SEALING  PRESS 

A  pneumatic  heat  sealing  press  has 
been  designed  exclusively  for  the  heat 
sealing  of  B2C  type  Bubblepaks 
(bubbles  to  cards).  Although  intended 
for  use  with  a  compressed  air  supply, 
in  the  absence  of  such  a  supply  a 
suitable  J  h.p.  compressor  capable  of 
120  p.s.i.  with  pres.sure  reducing  valve 
can  also  Ix^  purchased.  The  timing 
dwell  is  operated  by  lowering  the  hand- 
guard,  which  ensures  complete  opera¬ 
tor  safety,  the  platen  lifting  automatic¬ 
ally  after  completion  of  pre-set  time 
dwell.  The  machine  may  lx;  obtained 
from  the  Packaging  Division  of  Gordon 
and  Gotch  (Sellotape),  Ltd. 


This  hopper  level  switch,  manufactured  by 
the  Mucon  Engineering  Co.,  Ltd.,  is  easy 
to  install,  requiring  only  a  5  in.  diameter 
hole  in  the  hopper  wall,  the  fixing  clamp, 
sealing  ring  and  two  bolts. 


PLASTIC  LINING 

Bui y tile  type  Bi  has  lx*en  designed 
to  give  a  clean,  hygienic,  washable 
lining  with  goorl  resistance  to  water, 
chemicals  and  solvents,  and  high  re¬ 
sistance  to  abrasion.  It  is  easily  ap¬ 
plied  by  brush,  roller  or  spray  gun  to 
the  interior  surfaces  of  silos,  bins, 
hoppers,  and  the  like,  made  of  steel, 
concrete,  woo<l  and  other  normal  con¬ 
structional  materials,  and  in  addition 
to  extremely  good  abrasion  resistance, 
trials  over  a  wide  field  during  the  past 
two  or  three  years  have  shown  Polytile 
typt*  Bi  to  have  remarkable  release 
projx-rties.  Poly  tile  type  B/  is  applied 
by  simple  methods  over  surfaces  pre¬ 
pared  in  the  ordinary  way,  and 
hardens  off  at  ordinary  temperatures. 
D»*tails  on  application. 


This  stoker  has 
been  developed  to 
burn  small  low 
grade  slack  coal 
and  is  suitable  for 
installation  in  sec¬ 
tional  boilers  rated 
at  1,000,000 
B.T.U./hr.  or 
more. 


HOPPER  LEVEL  SWITCH 

An  automatic  hopper  level  control 
switch  for  solids  and  slurries  has  been 
intnxluced  which  is  particularly  suit¬ 
able  for  light  powders  and  products  of 
low  bulk  density.  The  switch  com¬ 
prises  an  aluminium  alloy  body  measur. 
ing  5  in.  in  diameter  and  2J  in.  in 
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Reed  manufacture  Netapak  carton 

A  iit'w  waxt‘(l  carton  to  In*  known  as 
Nefcipak  is  being  manufactured  by 
Reed  Cartons,  Ltd.  The  carton  is  used 
for  containing  milk  and  soft  drinks,  and 
has  considerable  potential  in  the  auto¬ 
matic  vending  field.  Commenting  on 


Downyflake  Foods  Inc.  uses  a  six-muffin  container  to  market  blueberry,  honey-nut, 
corn  and  raisin-bran  muffins.  The  muffins  are  shown  in  the  container  before  and 

after  baking. 


this  venture,  a  director  of  the  com¬ 
pany  said:  “The  automatic  vending 
and  general  retailing  of  liquid  foods  and 
soft  drinks  in  waxed  cartons  has  been, 
and  will  continue  to  be,  an  area  of  in¬ 
novation  and  great  expansion.” 


This  attractively 
printed  red  and 
black  counter  dis¬ 
play  unit  is  manu¬ 
factured  by  Reed 
Corrugated  Cases, 
Ltd. 


Pick-up  and  try  pack 

At  present  in  use  in  ironmongers  and 
other  stores  throughout  the  country  for 
the  retail  marketing  of  Skyline  jar  cap 
wrenches  is  a  Keedac  counter  display 
unit  which  makes  full  use  of  the  jM)pu- 
lar  “  pick-up  and  try  ”  apfH'al  to 
shoppers. 

i'he  unit  is  finished  with  an  outer 
surface  of  white  kraft  and  printed  with 
a  design  in  red  and  black.  The  func¬ 
tional  design  of  the  pack  was  arrivt-d 
at  jointly  by  the  Prestige  Co.,  Ltd., 
w’ho  manufacture  the  wrenches,  and 
Reed  Corrugated  Cases,  Ltd. 


Lightweight  cream  container 

A  4  fluid  07..  plastic  bottle  for  frozen 
Devonshire  dairy  cream  will  be  mar¬ 
keted  by  Youngs,  Ltd.  This  new  poly¬ 
styrene  container,  designed  and  pro¬ 
duced  by  Pioneer  Plastic  Containers, 
Ltd.,  is  tough  and  light  to  carry.  The 
cream  will  keep  perfectly  fresh  in  the 
refrigerator  in  this  container,  and  once 
the  cream  has  been  finished,  can  lx- 
thrown  away.  The  container  is  ideal 
for  all  kinds  of  travelling  or  (Kcasions 
where  weight  and  breakage  factors  are 
important. 

With  a  practical  “  spoon-sized  ’’ 
neck,  the  container  is  produced  in  an 
attractive  cream  colour  with  blue 
printing,  and  has  an  easy-to-open  foil 
cap. 
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Frozen  muffin  containers 


Frozen  muffins,  in  a  six-muffin  alu¬ 
minium  container  are  In-ing  markete*! 
in  the  New  York,  Philadelphia,  and 
New  Fngland  areas  by  Downyflake 
FtHKls  Inc.  Ihe  container,  specially 
made  by  Kaiser  Aluminum  ami  Chemi¬ 
cal  Sales,  Inc.,  represents  the  solution 
to  the  difficult  problem  of  drawing 
and  forming  multiple-cavity  containers 
from  a  single  sheet  of  o.ooj  in.  gaugt' 
aluminium  foil.  Outside  dimensions  of 
the  container  are  <)  in.  x  6  in.,  and 
in  spite  of  the  forming  retjuired,  it  is 
sturdy  and  durable.  Batter  for  the 
muffins  is  deposited  automatically  in 
the  container  which  passes  through  a 
closing  machine  where  it  is  automatic¬ 
ally  titled  with  a  plug  board  lid,  sealed 
in  place  by  machine  crimping  the 
spi-cial  hemmed  edge  of  the  container. 
Rapid  and  efficient  priKluction  is  pro¬ 
vided  by  the  closing  machine,  dealing 
with  50  containers  per  minute. 


PACKAGING 


NEWS  DIGEST 


Examining  the  portrait  of  Sir  Frederick  Gowland  Hopkins  are  {left  to  right)  Dr. 
F.  E.  G.  Hopkins,  a  son;  Dr.  B.  Holmes,  a  daughter;  Mrs.  J.  B.  Priestley,  another 
daughter;  and  Mr.  A.  J.  C.  Hoskyns-Abrahall,  chairman  of  Van  den  Berghs  and 

Jurgens,  Ltd. 


B.F.M.I.R.A.  Annual  (ionoral 
Mpplin^ 

I  hf  fifteenth  annual  general  meeting 
of  the  M.F.M.I.K.A.  was  held  at  the 
Park  Lane  Hotel,  London,  VV.i,  on 
Thursday,  June  After  adoption  of 
tin-  accounts  for  the  year  ended 
I)ec«-inl)er  31,  H)t)o,  and  approval  of 
the  Reports  of  the  Council  and  the 
Director  of  Research,  the  seventy  re- 
presentiitives  of  memlH-r  firms  who 
attended  the  me(“ting  elected  officers 
and  members  of  Council  for  the  ensu¬ 
ing  year.  Professor  A.  C.  Frazer,  m.d., 
I). sc.,  F.R.c.i'.,  was  re-elected  Presi¬ 
dent,  and  Lt.-Col.  G.  R.  Harding, 
n.s.o.,  M.B.E.,  and  The  Lord  Tweeds- 
muir,  O.B.E.,  were  re-elected  Vice- 
Pn-sidents. 

Eleven  members  of  Council,  retiring 
in  rotation,  were  re-elected.  Mr.  A.  j. 
Lewellyn  (Associated  Fisheries,  Ltd.), 
and  Dr.  H.  jasperson  (j.  Bibby  and 
Sons,  Ltd.),  were  elected  to  fill  vacan¬ 
cies  on  the  Council  arising  from  the 
retirement  during  the  year  of  Mr. 
A.  Glover  (Co-operative  Wholesale 
Society,  Ltd.),  and  Mr.  R.  P.  Wollard 
(London  Oil  Corporation,  Ltd.). 

At  a  Council  Meeting  later  in  the  day 
Mr.  C.  O.  Barber  (Batchelors  Foods, 
Ltd.)  retired  from  the  Chairmanship 
on  the  conclusion  of  three  years’  service 
in  that  capacity,  and  Mr.  G.  B.  Stan- 
clifTe  (W.  S.  Shuttleworth  and  Co., 
Ltd.)  was  elected  Chairman.  Mr. 

C.  P.  B.  Shippam  was  elected  Deputy 
Chairman. 

The  luncheon  following  the  a.g.m. 
was  attended  by  some  240  members 
and  guests.  The  Director  of  Research 
and  20  members  of  the  Leatherhead 
staff  were  prestmt. 

After  the  Loyal  Toast,  the  President, 
Professor  A.  C.  Frazer,  welcomed  the 
guests  and  proposed  their  health.  The 
princiixal  guest.  Sir  Harry  Melville, 
K.C.B.,  F.R.S.,  Secretary  of  the 

D. S.I.R.,  replied.  He  expressed  his 
gratification  that  the  four  food 
Research  Associations  had  elected  to 
remain  under  the  D.S.I.R.  umbrella 
and  not  transfer  to  the  aegis  of  the 
Agricultural  Research  Council,  a  pos¬ 
sibility  which  had  been  put  forward 
when  the  D.S.I.R.  had  transferred  its 
fo  Kl  interests  (other  than  fish)  to  the 
A.R.C.  Referring  to  the  creation  of  the 
British  Industrial  Biological  Research 
Association  as  an  important  develop¬ 
ment  in  food  technology.  Sir  Harry 
expressed  the  hope  that  co-operation 
between  B.F.M.I.R.A.  and  B.I.B.R.A. 
would  be  extremely  close.  The  fact 
that  Professor  Frazer  was  already 
President  of  both  Associations  was  a 
great  step  in  this  direction. 


Vitamin  discoverer  honoured 

Commemorating  the  centenary  of 
the  birth  of  Sir  Frederick  Gowland 
Hopkins,  the  discoverer  of  vitamins,  a 
memoir  has  been  written  by  his  close 
friend  and  former  colleague.  Prof. 
Ernest  Baldwin,  and  has  been  pub¬ 
lished  by  Van  den  Berghs,  Ltd. 

During  the  first  world  war,  marga¬ 
rine  was  cheap  and  plentiful,  but  even 
the  manufiicturers  doubted  its  nutri¬ 
tional  value.  Hopkins  carried  out  re¬ 
search  on  the  vitaminisation  of  mar¬ 
garine,  and  this  project  reached  a 
successful  conclusion  in  1027  when  the 
first  fully  vitaminised  margarine  ap¬ 
peared  in  the  shops. 

A  plaque  has  been  erected  to  him  by 
Van  den  Berghs  and  Jurgens,  Ltd., 
and  was  unveiled  by  his  daughter.  Dr. 
Barbara  Holmes.  Others  present  at 
the  unveiling  included  Dr.  F.  E.  G. 
Hopkins,  his  son,  Mrs.  J.  B.  Priestley, 
his  daughter,  Mr.  J.  B.  Priestley,  Dr. 
J.  Needham,  a  former  colleague,  and 
Mr.  A.  J.  C.  Hoskyns-Abrahall,  chair¬ 
man  of  Van  den  Berghs. 


New  Baker  Perkins  sales 
arrangements 

New  appointments  and  siiles  arrange¬ 
ments  are  announced  by  the  Baker 
Perkins  group  of  companies  covering 


their  interests  in  wrapping  and  pack¬ 
aging  through  the  Forgrove  Machinery 
Co.,  Ltd.,  and  Rose  Brothers  (Gains- 
l)orough).  Ltd. 

A  joint  sales  organi.sation  operating 
from  July  10  will  sell  Forgrove  and 
Rose  machines  directly  to  all  industries 
in  the  U.K.  and  Eire  other  than  the 
bakery,  biscuit  and  chocolate  and  con¬ 
fectionery  industries. 

The  sales  manager  of  the  new  organi¬ 
sation  is  Mr.  R.  G.  Radley,  sales  direc¬ 
tor  of  Rose  Brothers.  Mr.  R.  C. 
Wenban,  who  has  just  been  appointed 
commercial  manager  of  Forgrove,  will 
be  deputy  sales  manager.  Mr.  R.  G. 
Smith  has  been  appointed  assistant 
manager,  commercial  office,  of  For¬ 
grove. 

The  new  sales  arrangement  is  com¬ 
plementary  to  that  announced  on  June 
I,  whereby  Baker  Perkins,  Ltd.,  will 
sell  both  Forgrove  and  Rose  Brothers 
machinery  to  the  bakery,  biscuit  and 
chocolate  and  confectionery  industries. 


Soft  drink  production  for  1960 — 
correction 

The  M.A.F.F.  figures  for  soft  drink 
production  in  ig6o  published  on  p.  307 
of  last  month’s  issue  were,  of  course, 
in  thousand  gallons,  not  gallons  as  was 
inadvertently  stated. 
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This  insulated  van 
for  Times  F(mkI 
Products  carries 
seven  tuns  of  quick 
fro/.en  fcKNls  at  a 
temperature  of  0 
F.  The  refrigerant 
is  solid  ('Oj  con¬ 
tained  in  alumi¬ 
nium  bunkers 
mounted  on  the 
underside  of  the 
roof. 


Milk  and  Milk  Products  Committee 
report 

I'hf  uKx)  of  the  Milk  ami 

Milk  PnHliicts  rechnical  Advisory 
Coininittee,  which  was  appointed  in 
it)55,  has  been  presented  to  the 
Minister  of  Agriculture,  Fisheries  and 
F<hhI,  ami  to  the  Secretary  of  Shite  for 
Scotland,  has  been  recently  issued. 

The  committee  have  continued  to 
keep  under  review  technical  problems 
facing  the  dairy  industry.  Among  the 
subjects  under  consuleration  are  the 
incitlence  of  antibiotics,  particularly 
{Huiicillin,  in  milk,  and  the  problems 
ass'.K'iated  with  slow-ripening  and 
weak-lnxlied  cheesi-. 

.\  bulletin  for  commercial  users 
and  manufacturers  of  milk  |Hnvder, 
prepared  by  the  committet*,  has  been 
presenter!  to  the  Ministers  along  with 
the  Ke|K)rt.  Arrangements  are  Ixdng 
made  for  its  publication.  A  further 
announcement  will  be  made  when  it  is 
published. 

Copies  of  the  rejxirt  may  be  obtained 
from  the  Joint  Secretaries,  Milk  and 
Milk  Pnxlucts  Technical  Advisory 
Committee,  Ministry  of  Agriculture, 
Fisheries  and  Fixxl,  Great  Westminster 
House,  Horseferrv  Road,  London, 
S.W.i. 


Dr.  Banfield  to  join  Shippam's 
board 

Dr.  F.  H.  Banfield,  M.sc.,  ph.d., 
K.R.I.C.,  K.R.s.H.  M. I. BIOL.,  Director  of 
Research  of  B.F.M.I.R.A.  since  1051, 
is  resigning  and  has  accepted  a  direc¬ 
torship  with  C.  Shippam,  Ltd.  He 
joined  the  staff  of  the  Research  Asso¬ 
ciation  in  i()26. 


Silicones  as  desiccants  for  powders 

Work  carried  out  on  the  treatment 
of  various  jxiwdery  materials  with  sili¬ 
cones  suggests  that  such  materials  can 
be  made  less  susceptible  to  moisture. 
Pro{x*rly  treated  dry  powders  retain 
their  free-flowing  characteristics,  and 
do  not  cake  on  long  time  storage, 
while  dusting  tendencies  are  reduced. 


Among  the  materials  so  far  treated 
are  salt  and  sugar.  The  niethixl  of 
treatment  luus  been  to  mix  the  powder 
thoroughly  with  a  solution  of  silicone 
compound  in  a  suitable  solvent,  fol¬ 
lowed  by  drying  and,  in  some  cases,  a 
short  heat  cure.  The  effective  concen¬ 
tration  needs  to  be  determined  experi¬ 
mentally  for  each  powder,  but  gener¬ 
ally  0.5-5*',,  effective. 


Crofts  (Engineers) — new  office 

On  June  i()  the  London  Office  of 
Crofts  (Engineers),  Ltd.,  moved  from 
54,  Norfolk  Street,  Strand,  London, 
W.C.2,  to  new  premises  at  jb/42, 
ranner  Street,  Bermondsey,  London, 
S.E.i  (tel.:  Hoi’.  7751  M)- 


Fisons  Foods,  Ltd.,  formed 

Since  September,  i<K>o,  F'isons,  Ltd., 
have  controlled  the  firm  of  Pickering’s 
Prixluce  Canners,  Ltd.,  Glo.ssop,  Der¬ 
byshire. 

Fisons  have  recently  formed  a  new 
company,  Fisons  Fixids,  Ltd.,  to  con¬ 
trol  their  fo<xl  division.  The  salt's  and 
marketin'  headtpiarters  of  F'isons 
F'oixls,  Ltd.,  is  at  Loughborough, 
Ix'icestershire,  and  for  purp  >se  of  ad¬ 
ministrative  convenience  the  office  staff 
of  Pickering’s  Prtxluce  Canners,  Ltd., 
have  been  moved  from  Glos.sop  to 
Loughlxjrough . 

The  name  of  Pickering’s  will  con¬ 
tinue  tt>  be  used  on  canned  foods  pro¬ 
duced  at  the  Glossop  cannery. 


Escoffier,  Ltd. 

Escoffier,  Ltd.,  are  combining  their 
interests  with  their  U.S.A.  agents, 
Heublein,  Inc.,  of  Hartford,  Conn. 
The  present  management  will  continue 
with  Mr.  Arthur  J.  Goodlxxly  as  chair¬ 
man.  Mr.  George  E.  Gotxlbtxly  as  fac¬ 
tory  director,  and  Mr.  John  Warwick 
Fenn  as  sales  director.  The  American 
firm’s  interests  will  be  represt'nted  by 
Mr.  Edward  G.  Gerbic,  who  joins  the 
board. 


lirsi  Inlprnalitmal  (ioii^rpss- 
furlher  (ietails 

Some  further  iletails  of  the  pro 
gramme  of  the  ist  International  Con 
gress  of  F'lxxl  Science  and  l  echnology 
are  now  available.  The  Congress  is 
being  held  in  the  lm|X‘rial  College  of 
Science  and  l  i'chnology,  Lonilon,  from 
September  iS  to  21,  i<>(>2,  and  the  pro 
gramme  is  divided  into  four  sections, 
which  will  run  concurrently  through 
the  four  days  of  the  ('ongress  except 
for  a  number  of  periixls  devoted  to 
plenary  sessions  and  congress  sym- 
pt>sia. 

The  four  stations  are  entitled: 
Chemical  and  Physical  Aspects  of 
I'oixls;  Biological  and  Microbiological 
Asfx'cts  of  F'lxxls;  Quality,  An.ilysis 
and  Com|x>sition  of  F'oixis;  and  Manu¬ 
facture  and  Distribution  of  F'oixls.  In 
addition,  four  congress  lectures  will  be 
deliverixl,  and  three  symjxisia  will  be 
held,  on  (1)  education  :ind  training  of 
fixxl  siientists  and  technologists,  (2) 
changing  national  :ind  international 
patterns  of  fixxl  consumptions,  and  (5) 
effects  of  nuxlern  agricultur.il  practices 
on  fixxls. 

The  subject  to  be  covered  in  Section 
D  — Manufacture  and  Distribution  of 
F'lxxls — are:  ilehydration;  freezing: 
canning;  piusteurisation  and  sterilisa¬ 
tion;  packaging;  distribution;  general 
problems  in  fixxl  factoriei  (e.if.  eff¬ 
luents,  hygiene,  instrumentation  and 
control):  agricultural  processes;  and 
manufacturing  processes. 

The  Congress  President  is  Lord 
Rank  of  Sutton  Scotney,  the  chairman 
of  the  H;xt*cutive  Committee  is  Prof. 
H.  1).  Kay,  c.b.k.,  k.r.s.,  and  the 
hon.  secretary  is  F'rancis  J.  Griffin, 
Esq.,  A.L.A.,  K.R.K.S.,  14,  Bi*lgrave 

Square,  London,  S.W.i,  from  whom 
further  details  may  lx-  obtained. 


Report  on  marking  imported  bacon 
rashers 

The  report  of  the  Standing  Commit¬ 
tee  which  held  an  enquiry  from  May  2 
to  4,  i()fM),  into  an  application  for  an 
Order  in  Council  to  reipiire  imported 
Ixu'on  cut  into  slices  or  rashers  to  Ix' 
marked  with  an  indication  of  origin, 
has  been  published.  It  concludes  that 
there  are  insufficient  grounds  for  re¬ 
commending  such  an  Order  in  Council, 
and  the  Ministers  concerned  have  ac¬ 
cepted  the  rejxirt.  Copies  of  the  rejxirt 
(cmnd.  1585)  may  be  obtained  from 
il.M.S.O.  or  any  Ixxikseller,  price  is. 


Irish  Sugar  Company — correction 

We  regret  that  on  page  275  of  last 
month’s  issue  in  the  second  panigraph 
of  an  article  on  the  Irish  Sugar  Com¬ 
pany’s  new  A.F.D.  plant  .at  Mallow, 
Eire,  reference  was  made  to  the 
"  British  Sugar  Company.”  This  was 
a  printer’s  error  and  should  of  course 
have  read  ”  Irish  Sugar  Company.” 
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F.M.F.  annual  luncheon 

At  tile  Annual  Luncheon  of  the  lAuMi 
Manufacturers’  Federation  lu-ld  in 
June,  tin*  |>resi(h‘nt,  Mr.  J.  I*.  Van 
den  Ifer^h,  .after  welcoming  the  Minis¬ 
ter  of  Aj^ricultiir*'.  l''islH'ri**s  and  ImhkI. 
an<l  tliankiii)'  him  for  Kivin^  up  so 
much  of  his  time  to  the  loaleration. 
announced  Ins  own  retirement  at  the 
end  of  the  year.  In  his  speech  to  the 
quests,  he  expressed  the  hojM-  that  a 
Food  Industries  ('ouncil.  which  had 
failed  previously,  should  la-  .iKain  de 
velo|M-d.  TIk-  presitlent  .also  referred 
to  tile  ('ommon  Market  and  the  n*-ed 
for  nr<-ater  international  work.  Ilu- 
Kt.  Hon.  Christopher  So.ames.  Minist»-r 
«)f  .AKricultun-.  Fisheries  ami  ImhhI. 
replii  (I  on  heh.alf  of  the  f^uests. 


Speaking  at  the 
annual  luncheon 
of  the  Food 
Manufacturers 
Federation  is 
Mr.  J.  P.  Van 
den  Bergh,  pre¬ 
sident.  Seen 
with  him  are 
(/<’//)  Mr.  Chris¬ 
topher  Soames 
und  (riffhl)  Sir 
Leslie  Kohinson 


New  spice  developments 

New  developments  in  llavour  control 
are  aimoniua-d  hy  Spicemanns.  Ltd.. 
Scottish  spice  millers,  wlu)  have  intro¬ 
duced  new  metluHls  of  refining  ami 
grading  aimed  at  accurately  controlling 
flavour,  stability,  colour,  strength  ami 
ti-xture  of  f<KMl  ingredients. 

Two  ranges  of  spic«-s  and  seasonings 
are  .available  umU-r  the  trade  names 
Sf>ttt‘iii(ix  and  Solsea.  The  former  is 
l)as«‘<l  on  sjilt.  dextrose  or  yeastless 
rusk,  and  the  latter  is  an  emulsion.  It 
is  cl.iimed  th.at  both  products  are  com¬ 
pletely  free  from  harmful  b,icteria. 
mould  spores  and  tract-  im-tals  oft<-n 
found  in  spict-s. 

In  addition  to  thest-.  s[)<-cial  flavour¬ 
ings  can  bt-  blendetl  in  infinitt-  v.ariety. 
manufacturers’  own  rt-ci|M-s  can  bt- 
made  up  under  thi-  strictest  secrecy,  or 
new  flavours  developt-d  on  behalf  of 
custoim-rs  with  guarantet-d  exclusivity. 

Hit-  firm  say  they  guarantt-e  tiispatch 
within  48  htmrs  anti  supply  bjitched 
i|uantitit-s  at  mi  extra  cost.  Their 
rest-arch  tlivision  has  amasst-d  con- 


sitlt-rablt-  inftirmation  tin  flavtiur  ctin- 
tnil,  anti  their  l.-titiklt-t,  "  Flavour  Ctin- 
trtil.  A  New  Dt-veltipment  for  the 
FtKxl  liKlu.stry,”  is  available  t>  manu- 
factun-r.s  on  retpiest  frtiin  Michael 
Lawler  anti  Korratlailt-,  Lttl.,  Ktiyalty 
lltiuse,  l>t-an  Street,  Ltmdon,  VV.i. 


Big  increase  in  quick-frozen 
fish  —  says  White  Fish  Authority 

Acctirding  to  the  White  Fi-h  Authtir- 
ity’s  annual  reptirt  for  njfKi/bi,  issued 
tin  June  zy,  tht-re  wai  a  rise  of  over 
21%  in  British  protluctitin  of  quick- 
frozt-n  fish  in  the  I'/xi/bi  season,  a 
significant  prtiptirtion  due  to  tht- 
largt-r  tpiantitie.s  frozt-n  by  factory 
trawlers,  tif  which  three  are  now 
opt-rating.  The  quantity  frtizen — 
52,417  tons— rt-presentt-d  a  fish  usage 
tif  iib,5txi  ttins,  or  14-5%  of  ttital 
landings.  Htime  market  sales  in- 
crt-a.st-d  by  larger  share  bt-ing 

taken  by  imports  which  rose  by  76% 
tivt-r  the  previous  yt-ar. 


After  tliscussions  with  Government 
departments  on  tht-  terms  and  ctindi- 
tions  <m  which  Itians  would  be  madt;  for 
prtK:t-ssing  plants,  it  was  agreed  that 
finance  would  mi  longer  lie  providt-d  to 
larger  firms  whti  could  Ixirrow  com¬ 
mercially  on  rt-asonable  terms.  The 
rate  of  inti-rest  chargeil  is  siimewhat 
higher  than  for  loans  for  vessels.  Ap¬ 
provals  of  this  class  <if  loan  totalled 
£120,828  in  n/xi/fii. 

British  prixluction  of  white  fish  im-al 
declined  to  7i,4o<i  tons  in  i<^6<i, 
because  of  a  drop  in  supplies  of  raw 
material.  Imports,  on  the  other  hand, 
rose  by  about  15  p<-r  cent.,  most  of  the 
increa.se  coming  from  Peru  anfl  South- 
West  Africa. 


Food  Fair,  1962 

The  seventh  Fixxl  Fair,  organised  by 
the  Food  Manufacturers’  Federation, 
Inc.,  will  b«‘  open  to  the  public  from 
August  30  to  September  12,  iq62,  at 
Olympia,  London. 

The  Fair  will  be  open  to  members  of 
the  trade  for  two  days  Indore  the  pub¬ 
lic  are  admitted,  i.e.  on  August  28  and 
2'). 

The  Federation  has  welcomed  the 
generous  sponsorship  of  the  Fair  by  the 
Daily  Express  on  the  last  four  occa¬ 
sions.  It  has  now  been  mutually  and 
amicably  jigreed  between  them  that 
the  next  Fair  in  should  be  or¬ 

ganised  free  of  sponsorship,  although 
the  Daily  Express'  continued  gmxlwill 
and  friendship  is  assured. 

Preliminary  details  regarding 
Britain’s  Fco<l  Fair  can  lie  obtained 
from  the  General  Organiser,  10,  Mount 
Row,  London,  W.i.  (tel.  Hyde  Park 
2033)- 


Census  of  production  1958 

Copies  of  the  Report  on  the  Census 
of  Production  for  1958,  Part  8— Bread 
and  Flour  Confectionery — and  Part  33 
— Vegetable  and  Animal  Oils  and  Fats 
— are  now  available  from  H.M.S.O., 
price  2S.  each  (postage  2d.  extra). 


Field-Marshal  Viscount  Montgomery  watching  the  prepackaging  of  poultry  into 
fHUythene  bags  at  the  produce  prepackaging  stand  at  the  Bath  and  West  Show. 
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FOOD  IN  PARUAMENT 

Profusion  of  additives  alarms  Peers 


The  ingenuity  of  the  manufac¬ 
turers  had  far  outrun  the 
vigilance  of  the  authorities  who 
should  protect  the  people’s  food, 
declared  Lord  Douglas  of  Barloch 
during  a  Lords  debate  on  the  use 
of  chemicals  in  food. 

He  said  that  hundreds  of  chemi¬ 
cals  were  used  in  agriculture  and 
in  food  processing  as  preserv'a- 
tives,  colours,  flavours,  humec- 
tants,  emulsifiers,  stabilisers  and 
as  substitutes  for  natural  food¬ 
stuffs.  More  and  more  synthetic 
chemicals  were  being  devised  for 
this  purpose.  Hardly  a  week 
passed  without  new  applications 
for  patents  being  filed. 

Manufacturers,  naturally,  did 
not  intend  to  poison  [x;ople,  but 
they  themselves  were  unable  to 
foresee  all  the  consequences  of 
what  they  did.  Lord  Douglas 
contended  that  not  only  was  food 
injured  by  the  processes  and  ad¬ 
ditives  to  which  it  was  subjected, 
but  in  many  cases  it  deteriorated 
through  being  kept  for  long 
periods.  Milk  supplied  in  large 
cities  was  often  three  or  four  days 
old  when  it  reached  the  customer ; 
really  fresh  eggs  were  now  hardly 
obtainable  because  of  the  time 
taken  in  passing  through  the 
monopolistic  system  of  the  Egg 
Marketing  Board. 

He  called  on  the  Government 
to  prohibit  the  use  of  any  new 
chemical  not  hitherto  in  general 
use  in  the  food  industry.  Manu¬ 
facturers  should  be  required  to 
produce  positive  evidence  of  the 
safety  of  additives  already  in 
general  use  and  if  they  failed  to  do 
so  those  additives  should  also  be 
banned.  A  minimum  requirement 
should  be  imposed  on  manufac¬ 
turers  to  label  all  food  so  as  to  dis¬ 
close  the  additives  or  processing  to 
which  it  had  been  subjected.  This 
was  already  the  law  in  many 
countries. 

The  Government  spokesman. 
Lord  Hastings,  described  the  ex¬ 


tensive  investigation  and  research 
being  carried  out  into  these  prob¬ 
lems.  He  said  that  while  there 
were  risks  inevitably  attached  to 
these  substances  which  were  used 
because  of  the  nature  of  the  civili¬ 
sation  in  which  we  lived,  never¬ 
theless  those  risks  should  not  be 
exaggerated.  In  a  comparatively 
short  time  the  Government  hoj)ed 
and  exjx'cted  to  get  the  whole  sub¬ 
ject  under  proper  control  so  that 
the  public  could  eat  their  meals  in 
safety. 

He  mentioned  that  the  Food 
Standards  Committee  were  to  un¬ 
dertake  a  comprehensive  review  of 
the  Labelling  of  Food  Order  and 
of  the  labelling  provisions  of  the 
h'ood  and  Drugs  Act. 

Weights  and  Measures  Bill  to  be 
amended 

The  dropping,  through  lack  of 
Parliamentary  time  this  session,  of 
the  Weights  and  Measures  Bill  was 
announced  in  the  Commons.  It 
had  passed  through  all  its  stages 
in  the  Lords. 

Mr.  Reginald  Maudling,  Presi¬ 
dent  of  the  Board  of  Trade,  said  it 
was  intended  to  present  in  the  near 
future  a  Weights  and  Measures 
(No.  2)  Bill  which  would  include 
amendments  made  to  the  first 
measure.  Public  discussion,  he 
added,  had  brought  out  additional 
matters  of  interest  to  particular 
trades,  consumers  and  local  au¬ 
thorities,  all  of  which  had  received 
careful  consideration. 

B.o.T.  inquiry  into  milk  dumping 

It  was  stated  that  the  Board  of 
Trade  were  engaged  in  a  full  in¬ 
vestigation  of  an  application  by 
the  Milk  Marketing  Board  for 
action  under  the  anti-dumping 
legislation  against  full  cream  milk 
powder  imported  from  France, 
Belgium  and  the  Netherlands  and 
on  skim  milk  powder  from  France. 
Investigations  had  extended  to 
Austria,  Finland  and  the  Irish  Re¬ 


public  and  might  be  extended  to 
other  countries  which  ap|)eared  to 
be  supplying  milk  jxjwder  at 
dumi)ed  or  subsidised  prices. 
Representations  had  been  invited 
from  interested  parties. 

Bread  price  increases 

Pointing  out  that  there  had  been 
three  price  increases  in  bread  in 
just  over  a  year,  Mr.  (ieoffrey  de 
Freitas  (Labour,  Lincoln)  asked 
whether  there  had  been  any  corre¬ 
sponding  increase  in  the  quality  or 
size  of  the  loaf. 

Mr.  Christopher  Soames,  Agri¬ 
culture,  Fisheries  and  F'ood  Min¬ 
ister,  replied  that  there  had  been 
no  change  in  the  prescribed  weight 
of  the  standard  loaf.  It  would  not 
be  appropriate  for  him  to  give  an 
opinion  about  quality  as  this  was 
so  much  a  matter  of  individual 
taste. 

He  told  another  M.P.  that  the 
price  of  home  milled  flour  for 
bread  making,  which  was  mainly 
produced  from  imix)rted  wheats, 
was  now  about  i6s.  per  ton  more 
than  at  the  same  time  last  year. 

Committee  idea  disapproved 

Turned  down  by  the  Minister 
was  a  plan  put  forward  from  the 
Conservative  back  benches  for  an 
inter-departmental  committee  to 
examine  the  need  for  “co-ordin¬ 
ating  the  food  market,  for  limit¬ 
ing  imports,  by  tariffs  if  necessary, 
and  for  operating  effective  anti¬ 
dumping  measures.” 

Mr.  Soames  said  he  was  not  per¬ 
suaded  that  the  present  conditions 
of  the  food  market  were  such  as  to 
warrant  a  fundamental  reappraisal 
of  the  agricultural  support  and 
trading  policies  on  the  lines  sug¬ 
gested. 

246  prosecutions 

Mr.  Soames  informed  the  House 
that  since  the  Food  and  Drugs  Act, 
1955,  came  into  operation,  pro¬ 
ceedings  relating  to  foodstuffs 
under  Section  6  of  the  Act  had 
been  begun  in  246  cases.  Of  these, 
48  were  withdrawn  for  various 
reasons.  The  prosecutions  con¬ 
cerned  a  variety  of  foodstuffs  and 
were  related  to  misleading  labels 
and  advertisements. 
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News  from  Scotland 

New  research  laboratory 

The  new  research  laboratory  of 
Kowallan  Creamery,  Ltd.,  in  Glasgow, 
was  opened  by  Professor  J.  Hawthorn 
of  the  Food  Science  Department  of  the 
Royal  College  of  Science  and  Techno¬ 
logy,  Glasgow.  Among  the  new  equip¬ 
ment  is  an  electronic  balance,  and  a 
gas  chromatograph,  used  in  the 
analysis  of  fats  and  oils,  which  separ¬ 
ates  commercial  fats  into  their  con¬ 
stituent  parts. 

Course  for  fish  workers 

Aberdeen  is  to  set  up  its  first  train¬ 
ing  school  for  young  people  entering 
the  fish  industry.  The  education  com- 
mittet'  .agreed  on  June  23  to  buy  a 
fish  processing  plant  for  £7,500;  other 
facilities,  including  a  class-room,  will 
be  provided. 

It  is  hoped  that  the  first  class  of  30 
trainees  will  begin  next  January.  Mr. 
J.  R.  Clark,  director  of  education,  said 
thjit  the  ide<a  behind  the  project  was 
to  attract  a  better  type  of  person  into 
this  skilled  trade  and  to  achieve  a 
more  stable  labour  force. 

The  committee  would  run  three 
chisses  a  year.  Jobs  would  be  gu.aran- 
teed  for  all  who  completed  training. 
The  students  would  get  instruction  in 
hygiene,  first-aid,  elementary  marine 
biology,  and  refrigeration,  in  addition 
to  the  arts  of  filleting  and  smoking. 

The  course  will  be  open  to  boys  and 
girls  between  the  ages  of  15  and  17. 

Flour  mills  to  close 

The  J.  Herdman  .and  Sons,  Ltd., 
Edinburgh  flour  mills,  are  to  be  closed 
down  by  Joseph  Rank,  Ltd.,  on  Sep¬ 
tember  2.  Production  will  be  concen¬ 
trated  at  their  Leith  mills,  including 
the  Caledonia  Mills. 

Scots  C.W.S.  jam  factory  closes 

The  preserves  factory  of  the  Scottish 
C.VV'.S.  in  Leith  has  ceased  production. 


About  forty  workers  are  affected. 
Jams  have  lieen  made  at  the  brick- 
built  f.actory  for  about  40  years,  and 
the  decision  to  close  down  came  as  a 
"  bombshell  ”  to  the  employees  when  it 
was  announced.  The  S.C.W.S.  were 
loth  to  discuss  the  position,  however. 
Officials  at  the  factory  referred  in- 
(juiries  to  Glasgow  headquarters  of  the 
Society.  There,  however,  a  spokes¬ 
man  said:  "We  have  nothing  to  say 
at  all.” 

The  whole  of  the  S.C.W.S.  preserves 
has  been  concentrated  in  their  factory 
at  Shieldhall,  Glasgow.  It  is  under¬ 
stood  that  the  I.,eith  building  will  be 
used  for  other  purposes  by  the  Society. 

Birds  Eye  expansion 

Bird’s  Eye  Foods,  Ltd.,  are  to  ex¬ 
tend  their  cold  storage  facilities  at 
Glasgow,  Edinburgh  and  Dundee  to 
meet  the  steady  exp.ansion  of  demand 
in  these  areas  for  frozen  foods.  The 
Renfrew  store,  serving  Glasgow,  will  be 
extended  to  take  10  times  the  previous 
volume,  and  Edinburgh  .six  times. 
The  Dundee  store  will  be  increased  to 
three  times  the  present  volume. 


★  Packaging  ★ 

is  the  subject  of  a  special 
supplement  in  next  month's 
FOOD  MANUFACTURE 
which  will  survey  the  latest 
packaging  materials  and 
methods  and  will  contain 
commissioned  articles  by 
packaging  experts  on 

#  New  Developments  in 
Labelling 

#  Colour  in  Packaging 

#  Packaging  of  A.  F.  D. 
Foods 

and  other  important  aspects 
of  packaging. 


Technical  Press  Review 

Containers  for  Dried 
Milk  Powder  . . . 

are  examined  in  the  August  issue 
of  Dairy  Engineering,  which  also 
comments  on  Distribution  Prob¬ 
lems  of  the  City  Retailer  and  of 
the  Producer-Retailer. 

Automation  Progress  reviews 
('omputers  in  Refinery  Technology 
and  tells  how  Spectroscopy  Aids 
Forging  Plant. 

Fuel  Economy  is  featured  in 
Chemical  and  Process  Engineering 
and  Glass  is  considered  as  a 
Material  of  Construction  for 
Chemical  Plant. 

Display  Ideas  for  Exhibition 
Stands  are  put  forward  in  Con¬ 
ferences  and  Exhibitions  and 
Charles  Crawford  gives  his  Nom¬ 
ination  for  an  Ideal  Conference 
Hotel. 

A  survey  of  Rubber  Linings  is 
included  in  Corrosion  Technology, 
which  also  reports  on  Corrosion 
Research  in  the  U.S.S.R. 

Fibres  and  Plastics  comments 
on  the  Structural  Aspects  of  Bond¬ 
ing  and  on  Moisture  Permeability 
of  Building  Boards. 

A  special  feature  on  Distillation 
is  given  in  Manufacturing  Chemist 
and  an  account  of  Research  into 
the  Common  Cold  Virus  is  in¬ 
cluded. 

Flexographic  Inks  and  Fluor¬ 
escent  Paints  are  two  subjects 
dealt  with  in  this  month's  issue  of 
Paint  Manufacture. 

New  Principles  in  Canadian 
Hydrofluoric  Acid  Alkylation 
Unit  are  explained  and  Problems 
in  Transport  and  Storage  are  ex¬ 
amined  in  Petroleum. 

Conveyor  Belt  Moves  Construc¬ 
tion  Material  on  a  Suspension 
Bridge  is  an  article  appearing  in 
Public  Works  and  Muck  Shifter, 
which  also  tells  of  Developments 
in  Tunnelling  Techniques. 

Coffee  Pruning  is  studied  and 
the  Howard  Trench  Digger  is  re¬ 
viewed  in  World  Crops. 

Specimen  copies  of  these  jour¬ 
nals  can  be  obtained  by  writing  to 
the  Circulation  Manager,  9,  Eden 
Street,  London,  N.W.i . 
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New  ideas  in 


A  NEW  SERVICE 
FOR  FOOD  MANUFACTURERS 


Features  of  this  service  include 


Exact  reproduction  of  any  flavour  from  your  own  formulae 
under  conditions  of  the  strictest  secrecy. 


The  development  of  new  flavours  with  guaranteed 
exclusivity. 


Standard  flavours  from  a  vast  and  subtle  range  of  spice  blends, 


Spices  and  seasonings  supplied  on  Salt,  Dextrose  or  yeastless  Rusk  bases 
including,  where  required,  ingredients  such  as  Monosodium  Glutamate, 
Milk  Powder,  Phosphates,  and  Sodium  Metabisulphite. 


Strict  grading  and  control,  within  fine  limits, 
of  flavour,  colour,  stability  and  strength. 


'  Our  informative  booklet 
'  Flavour  Control  for  the  Food  Industry' 
will  gladly  be  sent  on  request. 


GUARANTEED  DISPATCH 
WITHIN  48  HOURS 


All  these  features  are  provided 
within  your  normal  cost  range: 

they  therefore  will  effect  a  considerable 
saving  in  time  and  cost  on  your  own 
production  lines.  / 


forms  of  \ 

Spicemanns  spices  and  seasonings  ^ 
are  available,  viz : 

f  SPICEMAX 

SALT,  DEXTROSE  OR  YEASTLESS  RUSK  based, 
supplied  in  flavour-sealed  bags. 


Oleo-resins  are  extracted  from 
spices  under  strictly  hygienic 
conditions.  Harmful  bacteria 
and  mould  spores  are 
eliminated,  and  the 
resultant  concentrates  .■  yO 
actually  combat  /  /  -y 
bacterial  activity. 


EMULSIFIED  SPICES  AND  SEASONINGS  in  airtight  drums. 

Both  types  can  be  delivered  INFORMAL  BATCHED  QUANTITIES  at  NO  EXTRA  COST 


MILLERS  OF  FINE  SPICES  FOR  OVER  EIGHTY  YEARS 


KELVIN  AVENUE  •  OLASOOW  SW2 

Telephone:  Halfway  1621  ( 6  lines)  •  Telegrams:  Spicemanns,  Glasgow 
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PEOPLE 


Mr.  a.  T.  Grevatt,  who  has  been  36 
years  with  Mac  Fisheries,  Ltd.,  has 
been  appointed  quality  control  man¬ 
ager,  a  new  position  in  the  company, 
concerned  with  controlling  quality  of 
supplies  from  quay  to  consumer. 


Mr.  a.  Schwarz  has  retired  as  man¬ 
aging  director  of  I.F.F.  (Nederland), 
N.V.  He  has  been  succeeded  by  Mr, 
F.  H.  P.  Trip. 


Mr.  A.  Grevatt 


Mr.  J.  West  has  been  appointed 

sales  manager  of  Norie,  Ltd.  Dr.  E.  G.  Woodroofe,  director  in 

^  charge  of  research  of  Unilever,  Ltd., 

has  been  elected  president  of  the  forth- 
Four  managers  have  been  appointed  coming  I.S.F.  Congress,  following  the 
by  the  Buxted  Chicken  Co.  They  are:  death  of  Dr.  T.  Malkin. 

Mr.  N.  W.  Simpson,  southern  division;  ^ 

Mr.  K.  B.  Wells.  Aldershot  factory; 

Mr.  B.  C.  Meath.  Aldershot  senior  Due  to  the  amalgamation  of  the 
pnxluction  manager;  and  Mr.  J.  C.  Diversey-Deosan  chemical  and  bac- 
Weale,  Boreham  factory.  teriological  laboratories,  the  following 

appointments  have  been  made  in  the 
*  new  research  and  development  depart- 

F'ollowing  the  death  of  Mr.  C.  ment:  Mr.  R.  E.  Chandler,  technical 
Goldrei,  Mr.  B.  M.  Goldrei.  former  manager;  Mr.  R.  H.  Vickers,  chief 
vici*-chairman,  has  been  appointed  chemist;  Mr.  T.  Mitchell,  bacteriolo- 
chairman  of  Ch.  Goldrei,  Foucard  and  gical  laboratory  supervisor;  Mr.  A. 
Son,  Ltd.  Mr.  L.  H.  Goldrei  has  Saville.  agricultural  and  hygiene  sec- 
been  appointed  managing  director.  tion  supervisor;  Mr.  E.  Roitt,  indus- 

^  trial  section  supervisor.  Mr.  A.  H. 

Walters  will  act  as  scientific  adviser 
Dr.  R.  j.  L.  Allen  of  Beecham  to  the  company. 

Foods,  Ltd.,  has  been  re-elected  Hon. 

Sec.  of  the  Nutrition  Society  and  Dr, 

W.  F.  J.  CuTHBERTsoN,  Hon.  Treas¬ 
urer. 


Mr.  G.  S.  Bishop,  deputy  secretary 
of  the  Ministry  of  Agriculture,  Fisheries 
and  Food,  has  resigned  from  public  ser¬ 
vice  to  take  up  a  commercial  appoint¬ 
ment.  He  has  been  succeeded  by  Mr. 
R.  G.  R.  Wall. 


Mr.  j.  E.  Lea.  general  manager  of 
Lea  and  Perrins.  Ltd.,  has  been  ap¬ 
pointed  to  the  board  of  directors. 


Obituary 

Mr.  j.  R.  Weir,  chairman  of  James 
Robertson  and  Sons  (Preserve  Manu¬ 
facturers),  Ltd.,  has  died.  Mr.  Weir, 
a  grandson  of  the  founder  of  the  com¬ 
pany,  was  with  Robertsons  for  40 
years,  25  of  them  as  managing  director 
of  the  Paisley  factory. 


.Mr.  C.  j.  Robertson  has  been 
elected  Chairman  of  James  Robertson 
and  Sons  (P.M.),  Ltd.,  jam  and  pre¬ 
serve  manufacturers,  following  the 
death  of  the  previous  chairman,  Mr. 

J.  R.  Weir. 

*  .Mr.  H.  B.  Nicholson,  a  former 

Mr.  H.  C.  Macfarlane,  principle  of  president  of  the  Coca-Cola  Co.  and  the 
Harrison  and  Self,  has  been  appointed  Coca-Cola  Export  Corp.,  has  died.  He 
public  analyst  and  official  agricultural  had  recently  retired  as  chairman  of  the 
analyst  for  the  County  Borough  of  executive  committee  of  the  Coca-Cola 
Northampton.  Co. 


Mr.  W.  G.  Norris 


Leonard  Hill  director  to  visit 
U.S.A. 

W.  G.  Norris,  Editorial  Director 
of  the  Leonard  Hill  Group  of  Pub¬ 
lications*  will  visit  New  York  and 
Washington,  October  2  to  20.  He 
looks  forward  to  meeting  readers 
and  advertisers  of  Food  Manufac¬ 
ture  and  invites  correspondence  to 
this  end. 

His  address  is  Leonard  Hill 
House,  Eden  Street,  London, 
N.W.i. 


Mr.  C.  W.  Rodd 
(left),  chairman  of 
T.  Wall  and  Sons, 
Ltd.,  presents  a 
block  of  ice,  re¬ 
presenting  a  re¬ 
frigerator  which 
was  given  as  a  re¬ 
tirement  present, 
to  Mr.  Bill  Has¬ 
kell  who  has 
served  33  years 
with  the  com¬ 
pany,  19  of  them 
in  the  meat  pre¬ 
paration  depart¬ 
ment. 
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. . .  is  simplicity  itself.  You  need  only  dial  HYDe  Park  0061  for  Disinfestation  Services 
and  flies  cease  to  be  a  problem — in  kitchens,  restaurants,  public  rooms,  in  canteens, 
shops,  hospital  wards — in  fact  wherever  positive,  completely  efficient,  permanent  con¬ 
trol  of  flies  is  essential.  Due  to  remarkable  new  developments  in  fly  control  during  the 
last  12  months  Disinfestation  can  now  provide  a  reliable  and  completely  effective 
service  to  keep  your  premises  free  of  flies. 

Find  out  more  about  it — prove  for  yourself  the  positive  advantage  of  a  Disinfestation 
Fly  Control  Contract.  Telephone  today — a  survey  of  the  problem  will  cost  you 
nothing  and  involves  no  obligation. 


WiMF£SrATiOM  SERVICE 


16  DOVER  STREET,  LONDON,  W.  i .  TE  LE  PHON  E  :  HYDe  Park  006  i 


A  member  of  the  Rentohil  Group 
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OVERSEAS  NEWS 
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Hussian  experts  discuss  a  machine  on  the  Baker  Perkins  (Exports),  Ltd., 
stand  at  the  British  Trade  Fair  in  Moscow  with  Mr.  Rodman  (extreme  right),  the 
divisional  manager  of  Baker  Perkins  (Exports),  responsible  for  Russian  and 
Eastern  European  territories. 


I  AUSTRALIA 

s  Foster  Clark  merger 

The  merger  of  Great  West  Pr<x:essed 
I  F(xk1s  Pty.,  Ltd.,  with  the  British  firm 
I  of  Foster  Clark,  Ltd.,  has  been  settled 
F  by  an  exchange  of  shares,  but  the  value 
of  the  deal  has  not  been  disclosed. 

Increased  egg  powder  exports 

According  to  the  Australian  Egg 
Board,  exports  of  egg-pulp  and  powder 
incre;ised  sharply  in  the  past  year. 
Exp:)rts  to  Britain  were  expected  to 
earn  Australia  more  than  £A^  million. 


CHINA 

Export  drop  factor  in  fats  market 

The  three  most  striking  elements  of 
the  current  situation  in  the  fats  and 
oils  world  market  are  the  scarcity  of 
China's  export  supplies,  tlie  large  sup¬ 
plies  and  low  prices  of  copra  and  coco¬ 
nut  oil,  and  the  increased  suptx)rt  price 
announced  for  the  U.S.  1961  soya  bean 
crop.  Chinese  entry  into  world  mar¬ 
kets  to  buy  certain  vegetable  oils  and 
oil  seeds  confirmed  rumours  that  ex¬ 
ports  this  year  would  be  well  below 
averag*',  due  to  poor  harvests  on  the 
mainland. 


DOMINICAN  REPUBLIC 
Sugar  technology  training 

The  new  course  in  sugar  technology 
run  by  the  University  of  Santo 
Domingo  is  now  in  its  second  year  with 
41  students.  The  school  is  closely 
linked  to  the  sugar  mill  and  refinery  at 
Rio  Haina,  where  practical  study  is 
carried  out. 


GERMANY 

Milk  consumption  decrease 

Vending  machines  have  been  intro¬ 
duced  to  encourage  more  people  to 
drink  more  milk,  after  the  drop  in  con¬ 
sumption  lately. 


GHANA 

German  oil  presses 

Five  oil  presses  have  been  ordered 
from  Ernst  Thalmann  Werke  to  be 
erected  in  Denu,  Tamale,  Asasewa, 
Attebubu  and  Bolgatanga,  under  con¬ 
tract  to  Indusco,  the  State-supported 
co-o{H;rative. 


INDIA 

Milk  supplies  to  city 

A  scheme  has  been  started  in  Madya 
Pradesh  to  improve  the  supply  of  milk 
to  urban  centres.  It  will  cost  about 
£6  million  and  provide  good  quality 
milk  to  people  at  reasonable  prices. 
Several  creameries  will  be  set  up  in  vil¬ 
lages,  for  the  manufacture  of  butter 
and  ghee  (a  cooking  medium  of  clari¬ 
fied  butter). 


INDONESIA 

Protein  from  soya  beans 

Dr.  E.  H.  Tichauer  from  the  Uni¬ 
versity  of  New  South  Wales  has  been 
asked  by  the  U.N.  Children’s  Fund  to 
increase  the  output  and  quality  of  a 
plant  producing  a  soluble  powder,  sari- 
dele,  from  the  soya  bean,  which  is  com¬ 
parable  in  protein  content  to  milk. 
The  Indonesian  government  planned 
distribution  of  2,5(X)  tons  of  saridele  to 
mothers  and  children,  free  of  charge. 


ITALY 

Heinz  form  new  company 

An  Italian  company,  H.  J.  Heinz 
S.p.A.,  has  been  formed  and  will  have 


its  headquarters  in  Milan  under  the 
managing  directorship  of  Mr.  O.  A. 
Pio. 

Exchange  agreement 

A  technical  and  commercial  agree¬ 
ment  has  been  reached  between  Nestle 
Alimentana  S.A.  and  L(x:atelli  S.p.A. 
of  Milan,  covering  exchanges  of  infor¬ 
mation  and  experience  in  manufactur¬ 
ing  and  research,  as  well  as  commercial 
co-operation  to  make  use  of  the  two 
company’s  varying  degrees  of  strength 
in  the  markets  of  the  Six  and  the 
Seven. 

HOLLAND 
Icing  machine 

N.V.  Benier,  a  bakery  machinery 
manufacturer,  has  produced  an  icing 
machine  for  covering  a  variety  of  pro¬ 
ducts,  such  as  biscuits,  cakes,  bars, 
marzipan,  bonbon  fillings,  etc.  They 
can  be  wholly  or  partly  covered,  de¬ 
pending  on  the  rapidly  exchangeable 
covering  guides  used.  The  products 
can  also  be  iced  underneath  after  they 
have  been  turned  automatically.  The 
machine  is  fed  by  means  of  a  grid- type 
conveyor  belt  which  lets  through  any 
crumbs  and  transfers  the  products  to 
two  successive  vibrating  grid-type  con¬ 
veyors. 
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JAPAN 

Mushrooms  combat  cancer 

Scientists  have  discovered  a  sub¬ 
stance  in  mushrooms  which  they  claim 
am  comlmt  the  growth  of  aancerous 
cells.  The  substance  was  extracted 
from  ground  mushrooms  by  using  ace¬ 
tone  and  methyl  alcohol.  They  also 
found  that  most  of  the  jih)  species  of 
muslmxjms  examined  contained  this 
sul)st'mce,  and  believe  that  mushrooms 
eaten  at  meals  should  help  to  check 
growths  in  humans.  They  are  now 
trying  to  extract  this  substance  in 
crystal  form  to  determine  its  chemical 
composition,  after  which  tests  will  lx* 
made  on  humans.  Tt*sts  have  already 
lM*en  made  on  mice. 


KENYA 
Sugar  production 

White,  refined  sugar  which  can  be 
used  domestically  or  in  the  production 
of  aerated  waters,  soft  drinks,  pre¬ 
serves  and  jams,  for  which  refined 
sugar  has  had  to  be  imported  in  the 
past,  will  be  pr<xiuced  by  the  Miwani 
Sugar  Co.  at  its  factory  near  Kisumu. 


NEW  ZEALAND 

Increase  in  grain  milling 

The  production  value  in  the  grain 
milling  industry  rose  in  1959/60,  the 
main  increases  being  in  the  production 
of  Hour,  oatmeal  and  cereals  in  flake, 
puff  and  biscuit  form.  There  was  also 
an  increase  in  the  quantity  of  wheat 
and  oats  milled  in  the  same  peritxl. 

Research  ship 

The  Sydney  Star  which  sailed 
from  New  Zealand  for  Dunkirk  in  May 
has  been  equipped  with  a  specially-built 
laboratory  for  Sir  Ernest  Marsden,  a 
nuclear  scientist,  who  will  study 
samples  of  radiation-affected  food, 
soils  and  plants  from  Niue  Island,  and 
who  recently  reported  on  the  ability  of 
the  islanders  to  withstand  abnormally 
high  radiation  on  their  home  territory. 
The  steel  ship  forms  a  screen  from  out¬ 
side  radiation,  and  the  relatively  high 
natural  interference  from  land  radia¬ 
tion  will  be  absent. 


NORTHERN  IRELAND 
Egg  vending  machine 

A  Co.  Down  poultry  farmer  has  in¬ 
stalled  the  country’s  first  vending 
machine  for  eggs.  The  machine,  which 
works  mechanically,  being  operated  by 
inserting  a  coin  an<l  pressing  a  lever, 
sells  standard  eggs  in  half-dozen  car¬ 
tons,  but  additional  machines  contain¬ 
ing  a  “  family  pack  ”  of  tw’o  large,  two 
indium  and  two  standard  eggs  are 
planned.  The  ^gs  are  changed  daily 
and  none  are  sold  which  are  older  than 
16  hr. 


A.  Shahidpour,  chief 
instrumentation  en¬ 
gineer  at  Shiraz  beet 
sugar  refinery,  Persia, 
learns  automation  tech¬ 
niques  from  L.  Her- 
rema,  chief  instrumen¬ 
tation  engineer  at  the 
Ely  refinery  of  the 
Hritish  Sugar  Corp. 
Shiraz  is  to  have 
Honeywell  automatic 
control  equipment  giv- 
i.So**  Ions  a  day 
output. 


RHODESIA 
AND  NYASALAND 

Dried  milk  customs  duty 

Customs  duty  on  dried  milk  entering 
the  Federation  is  to  be  increased  to 
protect  the  kx:al  industry  which  is 
being  estiiblished  in  Salisbury  by  a 
plant  of  the  Nestle  group. 


SOUTH  AFRICA 
Citric  acid  plant 

A  1^00,000  factory  for  the  produc¬ 
tion  of  citric  acid  will  be  erected  on  the 
Natal  North  Coast  within  the  next  12 
months.  The  plant,  which  will  be 
built  by  a  German  firm,  is  expected  to 
give  South  Africa  about  ;^400,ooo  a 
year  in  foreign  exchange. 


SWEDEN 

International  Association  of  Seed 
Crushers 

In  the  president’s  address  given  in 
Stockholm,  reference  was  made  to  ab¬ 
normal  speculative  activities  which 
may  have  been  a  factor  in  forcing  up 
prices  to  a  point  where  U.S.  oils,  par¬ 
ticularly  soya  beans,  became  over¬ 
priced  for  European  requirements. 
.Margarine  consumption  has  increa.sed 
at  prices  indicative  of  its  special  nutri¬ 
tional  value  and  consumer  acceptance, 
even  though  there  has  been  an  excess 
of  butter  stocks. 


SWITZERLAND 

Plans  for  the  1962  session  at  IMEDE 
are  now*  complete  and  European  firms 
are  invited  to  be  represented  by  their 
young  executives.  A  maximum  num- 
ix*r  of  50  participants  has  been  set  and 
information  can  be  obtained  from  the 
director.  Management  Development 
Iii-stitute,  P.O.  Box  No.  306,  Lausanne- 
Gare,  Switzerland. 


UGANDA 
New  tea  factory 

Work  has  begun  on  a  new  tea  factory 
at  the  Ankole  Tea  Estate.  This  is  a 
joint  venture  by  Agricultural  Enter¬ 
prises  Ltd.,  the  Ankole  Native  Govern¬ 
ment  and  the  Uganda  Co.,  Ltd. 

U.S.A. 

Fish  canning 

A  basic  process  and  the  required  i 
machinery  for  canning  many  species  of 
fish  previously  considered  unsuitable 
for  canning  by  conventional  methods 
has  been  patented.  This  process  pro¬ 
vides  packers  with  the  simultaneous 
capability  of  canning  tuna  bonito  and 
other  varieties  of  fish  usually  restricted 
to  a  separate  cannery  operation.  All 
products  manufactured  by  use  of  this  [ 
methcxi  are  claimed  to  be  of  uniform  ' 
high  quality.  ^ 

U.S.S.R. 

Inflatable  grain  storage  depot 

The  plastics  laboratory  of  the 
Academy  of  Architecture  and  Building 
Construction  has  produced  an  inflat¬ 
able  depot  made  of  synthetic  or  im-  1 
pregnated  cotton  fabric,  which  has  a  ' 
storage  capacity  of  500  tons.  A  new  j 
design  to  hold  3,000  tons  is  already  on 
the  drawing  boards.  When  folded,  the 
"  tent”  occupies  no  more  than  2  cu.  ji 
yards,  and  it  can  very  quickly  be  made  | 
ready  for  use.  I 

YUGOSLAVIA 
Foreign  substances  in  food 

The  Vllth  Symposium  on  Forei^ 
Substances  in  Food  is  to  be  held  in 
Belgrade  from  October  ii  to  17,  196I1 
and  will  discuss  repercussions  of  pack- 
agiirg,  conditioning  and  transportation 
methods  on  the  hygienic  qualities  and 
organoleptic  properties  of  food. 


August,  1961 — Food  Manufacture 


356 


Number  36 


August  1961 


Glossary  of  Terms 

(cont.) 


LODERS  and  NUCOLINE  LTD 

INFORMATIOM 

BULLETIN , 


This  advertisement  is  one  of  a  series  of  Information  Bulletins  issued  by  Loders  & 

Nucoline  Ltd.  Copies  are  available,  together  with  a  folder,  on  request  to  Loders 
&  Nucoline  Ltd.,  Unilever  House,  London,  E.C.4. 

Expelling  (See  Bulletin  numbers  8  and  9) 

Glyceride 

A  continuous  process  for  obtaining  oil  from 
oilseeds  by  crushing  in  a  screw  press  (or  “  ex- 
peller  ”). 

More  strictly,  triglyceride,  which  is  an  ester 
formed  by  the  combination  of  one  molecule  of 
glycerol  and  three  molecules  of  fatty  acid. 

Glycerides  occur  naturally  in  oils  and  fats. 

Fat 

Groundnut  Oil  (See  Bulletin  number  5). 

A  Fat  is  a  mixture  of  triglycerides  (see  Esterifica¬ 
tion)  which  is  solid  at  normal  temperatures. 

A  liquid  oil  present  to  the  extent  of  45  to  48% 
in  the  decorticated  seed  of  the  arachis  plant. 

Fat  Bloom 

Hydrogenation  (See  Bulletin  number  12). 

The  term  Fat  Bloom  is  applied  when  the  fat  in 
a  chocolate  or  chocolate-type  product  dis¬ 
associates  itself  from  the  mixture  and  appears  as 
a  white  deposit  on  the  surface. 

Oils  and  fats  which  contain  unsaturated  fatty 
acids  may  have  these  changed  to  saturated  acids 
by  combination  with  hydrogen.  This  hydro¬ 
genation  raises  the  melting  point. 

Flow  Point  (See  Bulletin  number  19t 

The  Flow  Point  is  associated  with  the  drop  point 
and  is  the  temperature  at  which  the  first  drop 
begins  to  form  in  the  orifice  of  a  special  cup 
holding  a  sample  of  fat  when  heat  is  applied. 

(Refer  also  to  definition  of  Melting  Point). 

Hydrolytic  Rancidity 

Hydrolytic  rancidity  is  a  type  of  deterioration 
of  oils  and  fats  which  results  in  the  formation  of 
free  fatty  acids  which  may  be  detected  by  a  harsh 
flavour  and  increase  in  acid  value. 

Hydroxyl  Group 

Fondant 

Fondant  is  a  mixture  of  sugar,  glucose  and 
water  which  is  normally  boiled  to  a  temperature 
of  238  to  240  F,  allowed  to  cool,  and  then  stirred 
in  order  to  promote  crystalisation. 

A  group  which  is  made  up  of  oxygen  and 
hydrogen  and  which  allows  combination  with 
acids  to  take  place.  An  example  is  glycerol.  This 
contains  three  hydroxyl  groups  which  will 
combine  with  three  molecules  of  fatty  acids  to 
form  triglycerides. 

Fractionation 

An  oil  or  fat  normally  consists  of  a  number  of 
fractions,  each  of  which  has  different  physical 
characteristics.  Fractionation  is  the  separation  of 
selected  fractions  with  the  object  of  obtaining  a 
product  with  different  physical  characteristics 
from  the  original  fat. 

Free  Fatty  Acid 

Hydroxyl  Value  (See  Bulletin  number  17) 

The  hydroxyl  value  is  a  measure  of  the  free 
hydroxyl  groups  present  in  an  oil  or  fat. 

Illipe  Butter  (Sec  Bulletin  number  6). 

Illipe  butter  is  an  edible  fat,  resembling  cocoa 
butter,  which  is  obtained  from  the  seeds  of  a 
number  of  plants  growing  in  Borneo  and 
surrounding  districts.  It  is  also  known  as  Borneo 

Tallow. 

The  combination  of  fatty  acids  with  glycerol  to 
form  glycerides  is  sometimes  reversed  resulting  in 
the  presence  of  uncombined  or  free  fatty  acids. 
These  are  usually  found  in  crude  oils  and  may  be 
removed  by  neutralisation. 

Iodine  Value  (See  Bulletin  number  16). 

This  is  a  measure  of  the  degree  of  unsaturation 
in  oils  and  fats. 
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Luwa 

Thin- Layer  Evaporator 


p  EVAPORATION  •  CONCENTRATION 
DISTILLATION  •  DEODORI  SATION 

of  all  heat-sensitive  liquids  in  any  range  of  tem¬ 
perature,  vacuum  or  capacity. 

The  modern  Luwa  system  ensures  for  you  the 
highest  product  quality,  improved  yields  and  the 
advantages  of  rapid  continuous  processing. 

Why  not  take  advantage  of  our  great  experience  in 
the  treatment  of  heat-sensitive  liquids.  The  super¬ 
iority  of  the  Luwa  Evaporator  has  been  proved  in 
the  manufacture  of  many  products  including: 

Dyestuffs  #  Urea 
Plasticisers  •  Gelatine 

•  Heavy  and  fine  organic  chemicals 

•  Natural  and  synthetic  latices 

•  Fruit  juice  concentrates 

•  Vitamins  and  antibiotics 

Also  available:  HIGH-VACUUM  FRACTIONATOR  •  AIR  CONDITIONING 

Write  for  details: 

LUWA  (UK)  LIMITED,  Reliance  House 
340  Clapham  Road,  London,  S.W.9 

Telephone:  Macaulay  7776 

Offices:  Switzerland  '  Germany  '  France  '  Spain  '  Brazil  '  Cuba  '  Mexico  ‘  U.S.A. 


GENERAL 

ENGINEERS 


The  illustration  shows  a  bogie  with  stainless  steel 
container  in  mild  steel  cradle  which  is  typical  of 
our  large  range  of  hygienic  equipment  specially 
made  for  food  manufacture  and  processing. 

Specialists  in  Fabricated  Metal 
STAINLESS  STEEL,  MONEL  METAL.  COPPER 
and  ALUMINIUM 


Inssofiatrt)  illctal  Ocilorks 


AND  AT  EDINBURGH 
BIRMINGHAM 

LIVERPOOL  Phone;  BELL  2004/6  Gromi;  "STAINLESS,  GLASGOW" 

MANCHESTER 

NEWCASTLE  LONDON:  21  Strutton  Ground,  Victoria  Street,  S.W.I 

BELFAST  and  DUBLIN  Phone:  SULUVAN  2061  /2082 


A60 
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FILLING 


a  great  need 

END  LABORIOUS  HAND 


We  MARK  what  you  MAKE! 


CODAPACK 

Will  automatically  imprint  code-dates  or  contents  on  large 
or  small  cartons  or  paper  sacks.  Several  models  available  to 
suit  different  applications. 

BASELOCK  '  ~  / 

PRINTING  ROLLER  ' 

Automatically  re-inks  the  i 
type  after  each  impression. 

Uses  BASELOCK  rubber 
type  in  any  size. 


Bring  your  marking 
problems  to  us. 


SAUVEN 


•13  HAHON  WALL,  LONDON  E.CI.  Tel:  CHAncery  3413 


FILLER  LINKER 


tnatic.  Just  press  a  button  on  the  jl 
A.B.R.  filler  linker  and  you  can  pro 
duce  up  to  200  sausages  a  minute  I 
There's  alisolutely  no  wastage  or  coo 
lamination.  No  oil  can  reach  the 
meat  and  there  are  no  crevices  for  the 
meat  to  pass  through.  The  machiai 
is  adjustable  to  suit  any  type  of  cas 
ing  or  sausage  meat.  An  automate 
bolding  device  can  tie  supplied  for  E 
synthetic  casings.  r 

Anyone  can  operate  or  maintain  ■ 
the  A.B.R.  filler  linker — it  has  auto  I 
malic  lubrication  and  only  tbiee  a 
grease  nipples  requiring  once-monthly  || 
attention.  Two  sizes:  llOlb.  am'  I 
ISSIb.  I 

401b.  FILLER  ' 

Ideal  for  the  small  manufacturer.  Takes  hard,  deep- 
cooled  or  soft  sausage  mixes.  Knee-action  lever  for  / 
easy  control.  Single-  or  3-phase  motor.  | 

; 

Or/ier  machines  include:  BOWL  i 
CHOPPERS,  MINCERS, 

If  C  D  BAND  SAWS,  FAT  DISPEN- 

l\Cn  SERS,  CLARIFIERS,  ETC 


To  AMASAL  LIMITED,  Butchers’  Supplies  , 
Division,  Caldwell  Spice  Mills,  Nuneaton, 
Warwickshire.  Tel:  Nuneaton  4012 

Please  send  full  details  of  the  A.B.R.  AUTOMATIC  FILLER 
LINKER  without  obligation  to: 

NAME  .  ADDRESS  . . . 


I 


ANISEEDS,  \  Jyi  LEMON 

CHINA  STAR  l||^  SICILIAN 


CLOVE 


ENGLISH  &  FOREIGN 


PEPPERMINT 

ARVENSIS  A  PIPERITA 


Vk 


ORANGE 


SWEET  A  BITTER 


TANGERINE 


SICILIAN 


»<**^f*^  _ ^ 


} 


:/nJ' 


. . . 


CHAS.  ZIMMERMANN  A  CO.  LTD., 
Dega  Works,  Walmgate  Road,  Perivale,  Middx. 

telephone:  Perivale  9121 


Sole  U.K.  distributors  for 

-‘FRATELLI  CAMINITI”  MESSINA 
.or  Sicilian  Citrus  Essential  Oil. 


Dust  Collection  and  Removal 

The  Buell  range  of  dust  collecting  equipment,  employing 
the  Van  Tongeren  system,  effectively  deals  with  problems 
of  industrial  dust  collection,  either  for  preventing 
atmospheric  pollution,  to  salvage  valuable  constituents 
in  exit  gases,  or  as  part  of  process  work. 

Our  experience  of  such  work  enables  us  to  design 
plant  which  will  efficiently  deal  with  all  types  of  dust 
from  industrial  and  chemical  plant. 

The  illustration  is  one  of  three  installations  for  Joseph 
Crosfield  and  Sons  Ltd.  of  collectors  implied  to  a 
spray  dryer. 


BUELL  LIMITED 

(a  subsidiary  of  Edgar  Allan  h  Ca.  Limitad) 

THREE  ST.  JAMES’S  SQUARE  '  LONDON  S.W.1 

Telegrams:  Allentore  Ficcy,  London.  Telephone:  Trafalgar  2528  (3  lines) 

B9. 
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m  be  m 


I  remotely  | 
%K  positive 


You  can  be 
quite  remotely 
and  absolutely 
positive  about  tank 
contents  by  using  one  of 
the  Normond  range 
of  hydrostatic  gauges. 

remote? 

Position  the  gauge  indicator 
where  you  will,  on  or  away 
from  the  tank,  in  the  most  convenient 
position  for  your  readings. 


Rely  on  Normond  gauges.  They 
are  easily  fitted,  robustly  constructed 
and  proven  completely  accurate. 

NORMOND  TANK  CONTENT  GAUGES 


THE  HINIMETER 

Spacitlly  for  donuMtic  or  tmalltr  industrial  appli¬ 
cation.  Gives  remote  indication.  Hydrostatic 
principle.  Quickly  fitted.  Supplied  with  P.V.C. 
tubinj  and  balance  chamber  —  £6  lOs.  Od.  retail  — 
tend  for  leaflet. 

For  larger  Installations 

There  it  a  range  of  Normond  Gauges  suitable  for 
Water  Works,  Dairies.  Gas  Works,  etc.  Remote 
indication,  hydrostatic  principle,  quickly  fitted. 
4i',  8'  and  13'  models.  Calibrate  in  uniu  of 
height,  weight  or  capacity. 


r  NORMOND 

INSTRUMENTS  LTD 


I  Send  for  leaflet  and  prices. 

I  HYDREX  WORKS. 
PARADISE  ROAD 
RICHMOND, 


Tel.:  Richmond  1128 


YEARS’ 

WAR  ON 

INSECT 

PESTS 


Over  thirty-five  years  ago, 

LFC  beKan  the  scientific  exterminatia 
of  insect  pests.  During  that  time, 
many  similar  organisations 
have  come  and  gone.  Many  patent 
remedies  and  do-it-yourself  ideas 
have  been  tried  and  discarded. 
Getting  rid  of  insect  pests  in 
factories,  warehouses,  ships  and 
stored  produce  is  not  a  simple  job. 

It  must  be  thorough.  It  must  be  safe. 
It  should  cause  no  drastic  upset  to 
the  routine  or  the  goods.  It  takes 
years  to  be  good  at  this  Job. 

It  takes  thirty-five  years 
to  be  Eis  good  as  LFC. 

Expert  advice  is  yours  for  the  asking- 
advice  based  on  thirty-five 
years’  experience  of  all  forms  of 
insect  pest  extermination  by  lethal 
gases  and  every  other  modern  method. 


THE  LONDON  FUMIGATION  COMPANY  LTD 

MARIX)W  HOUSE,  LIXTYD'S  AVENUE.  LONDON.  E.C.3.  Royai  7077 
as  MINSHULI.  STREET.  MANCHESTER  1  Central  0M2 
181  EASTON  ROAD.  BRISTOL  S.  Bristol  !>8!>21 
NORTHERN  CHAMBERS.  25  QUEEN  STREET.  HULL.  Hull  35330 

INSECT  EXTERMINATION  BY  EVERY  MODERN  METHII 


LIVERPOOL 

REGENT  ROAD 
BOOTLE  20 
{Bootle  4621 18) 


MANCHESTER 

BARTON  DOCK  ROAD 
URMSTON 
( Urmston  2205) 


Inland  and  Continental 

BULK  HAULAGE 


LIQUIDS 

AND 

POWDERS 

TANK  AND  HOPPER  VEHICLES  SUPPLIED 
ON  CONTRACT  HIRE 


j  PICKFORDS 

j  TANK  HAULAGE  SERVICE 

I  MARSHGATE  LANE,  STRATFORD, 
LONDON,  E.15 
}  {Maryland  306417) 


August,  1961 — Food  Manufacture 


See  ALBRO  for  Fillers  and  Cappers 


ALBRO  15-head  fully-automatic  Powder  Fillers  are  used  throughout  the 
world  for  the  speedy,  dustless  filling  of  soluble  coffee  powders;  soup, 
custard  and  milk  powders;  pepper  and  other  food  products.  This 
model  has  an  output  of  120  containers  per  minute  or  more  depending 
on  size  of  container. 

Vacuum  operation  ensures  completely  dust-free  filling.  Filled  containers 
come  off  the  machine  clean  and  ready  for  despatch.  There  are  no 
moving  parts  in  contact  with  the  product. 

There  is  an  ALBRO  machine  to  fill  every  need.  Ask  for 
details  of  the  complete  range  of  fillers  and  cappers. 


ALBRO  Filling  Machines 


for  Liquids,  Semi-liquids,  Powders  and  Pastes 

ALBRO  FILLERS  &  ENGINEERING  Co.  Ltd.,  Wharf  Road,  Ponders  End,  Middx. 
Telephone;  Howard  2622  (5  lines).  Telegrams:  Albromach,  Enfield. 


See  STAND  (Yellow)  219 
INTERNATIONAL  PACKAGING  EXHIBITION 
Olympia,  5th — 15th  September 


your  mind  is  at  rest . . . 
when  your  conveyor  isn’t 


A  n«w,  long  of  Ilfo  for  gravity  or  flat  bod  akid 

roMors  fitted  with  “ROLL-FAR"  Mouldod-ln  Synthetic 
Bearinga.  No  more  worriea  about  your  conveyor  ^ 
efficiency  becauae  there’a  no  more  riak  of 
powdered  matorlala,  water/brine  aplllage, 
ambient  temperature  granuiea  or  coatinga 
adversely  affecting  bearing  performance. 
ROLL-FAR  Bearings  operate  without  tub- 
ricant,  so  there’s  no  risk  of  oil  contamin- 
atlon  to  products  conveyed.  Rolls  can  be 
fitted  easily  Into  any  slotted  angle,  and  can 
bo  removed  for  washing  or  steam  sterilizing 


I  Vourexieting 

worn 

■■  Y  I  A  ^  ^ 

^  J  WKm  normal  re- 

MOULDEO-IN  SYNTHETIC  BEARINGS 

(kATENT  fending) 

li'riff  for  Jurther  details  to : 

E.  FARRELL  &  SON  LTD  •  West  End  Engineering  Works  dept.f.  n. 
OLDHAM  •  LANCASHIRE  •  Telephone  MAIn  5355 
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Sure  hands 


Pipeline  Miefractometer 

for  the  continuous  measurement 
of  sugar  solutions 


The  preparation  of  food  is  unkind  to  the  hands.  Rozalez  Barrier 
Cream  No.  lo  has  been  developed  for  bakers,  confectioners  and  the 
food  industries  generally  wherever  fruit  juices,  sugar,  vegetables  and 
other  foodstuffs  are  used.  It  is  water-resistant,  contains  no  perfiune 
and  cannot  contaminate  food  in  any  way. 

Also  available — Rozalex  Fruit  Stain  Removing  Cream. 

ROZALEX 

Keeps  Hands  HEALTHY 


■A  ■■  Can  be  supplied  for  use  with  I' or  I  pipelines,  and 

Hv  I  I  I  VI  a  simple  photo-electric  version  is  under  development. 

Keeps  Hands  HEALTHY  Bpilingham  &  Stanipg  Lid. 

Wrll«  tor  dolollt  ond  ««tnplot  to:  ROZALEX  LIMITED  Tho  Plonoort  of  Borrlor  Croami  DEPT.  FM,  71  HORNSEY  RISE,  LONDON,  N.lf 


PHONE:  ARCHWAY  2270 


Ul 


Fully-automatic,  4-head  turret  type  double-seaming 
machine  for  closing  round  cans  up  to  2S0  a  minute. 
Can  be  supplied  with  10-head  liquid  filler  as  shown 
in  illustration.  Steam  flow  attachment  also  available. 


Write  for  details  of  this  machine  and  of  our 
vacuumising  and  closing  machines,  turntable  solder¬ 
ing  machines  for  tagger  lids  and  gas  charging  boxes. 

THE  PREMIER  FILTERPRESS  CO.  LTD 

Dept.  GN,  Grosvenor  Chambers 
WALLINGTON  •  SURREY  •  ENGLAND 


FIRST  AID 


Pioneers  in  Industrial  First  Aid  well  over  half-a- 
century  ago,  before  legislation  for  this  was 
introduced,  we  have  a  wealth  of  experience 
and  knowledge  available  to  you  when  con¬ 
sidering  the  provision  of  First  Aid. 

On  January  1st  I960,  revised  First  Aid 
regulations  (S.I.I959  No.  906)  became  operative, 
affecting  most  factories. 

Ensure  that  you  are  complying  with  the  latest 
regulations  by  consulting  us  for  all  ydur  First 
Aid  requirements. 


SANOlD 


FIRST 


aid 


No.  AI36W. 


Telephone ; 
Wallinfton  SS72/3 


Teitgrams ; 

Filtering,  Souphone,  London. 


Cables : 

Filtering,  London. 


Conforming  to  the  requirements  of  S.l.  1959  No.  906  for 
factories  in  which  the  number  of  persons  employed 
exceeds  ten  but  does  not  exceed  fifty. 


A  PRODUCT OF  CUkSoH,  OLDBURY,  BIRMINGHAM 
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You  have  product  crying  out  for  improvement? 
Add  Trusoy  processed  soya  flour.  No 
further  problems.  Trusoy  magic  ingredient. 
What's  so  good  about  Trusoy?  That’s  it... 
so  good.  Natural  food— all  goodness.  Full  fat 
soya.  Astonishingly  rich  in  protein  and  fat. 

40%  and  20%  respectively  (respectfully). 
That’s  true— that’s  Trusoy.  Many  uses. 
Versatile.  Good  mixer.  Excellent  for  thicken¬ 
ing  and  emulsifying.  Trusoy  anti-oxidant. 

No  rancidity.  Trusoy  completely  stable. 
Behaves  very  well.  Long  life.  If  product  gets 
left  on  shelf  only  sales  manager  worries. 

But  it  won’t.  Your  product  now  best  seller 
—with  Trusoy.  Costs  the  earth?  Hold 
your  breath— you  save  money!  How? 

Trusoy  good  for  ecumenics, 
enicomics,  eco  . . .  costs  less.  More 
profit.  Don't  believe  it?  You  can  prove  it. 

We  sell  bags  and  bags  of  Trusoy  but 
you  can  have  sample  bag  free.  You’ll 
be  glad  you  tried  TRUSOY. 


BRITISH  SOYA  PRODUCTS  LTD. 

3  High  Street,  Puckeridge,  Herts.  Phone  Puckeridge  291 


it’s  BEHER  it’s  CHEAPER 

BETTER  because  new  LIGHTNIN  portable 
mixers  are  up  to  45  per  cent,  more  efficient, 
and  are  designed  for  easy  handling  and  least 
possible  maintenance. 

CHEAPER  because  new  LIGHTNIN  portable 
mixers  are  positively  parsimonious  in  power 
requirements,  because  they  deal  with  a  whole 
range  of  exacting  duties  .  .  .  handling  most 
jobs  at  less  cost. 


SAVE  COST  of  a  corrosion-resistant  alloy 
with  this  shaft  chuck.  It's  way  up  out  of 
the  tank — always  above  liquid  level.  It’s 
simple,  quick  actinq.  Tiahten  one  screw. 


unless  you  want  it  to. 

NO  MYSTERY  about  the  right  mixer 
angle  for  best  mixing.  Vertical  and  horixM- 
lal  indexing  makes  it  a  snap  to  describe 
the  right  setting  so  everybody  understands. 

Full  details  of  the  range  of  new 
LIGHTNIN  portable  mixers  on 
request.  fVri/e  now  for  leaflet 


Af/xers  Lf(L^ 

f  /  u  K  V  ».  «’  D'V  SfOC"<JO"  ■  '  -g  L 

PO^NTCN  Cheshire  r*'  Po<nto«  260M4  ..rn)  ^  V.  cNJ-'.fjJ/  P  St  c-p: 


Food  Manufacture — August.  1961 


Woven  wire—  ^  i 

that’s  what  I  want— 


service . . . 


fPiiBflP  ipip  9m  ei  iPiPipiPAP  JP» 


■MPflPXP  WSPAPlPAff  JPAPJiP  IPA 
PPPPPPPPPPP PPPPPPPP  JiP IP  BPPP. 
PPflP  JPBP  IP  BP  BP  ?■  IP  IP  BPIlP  BP  ■' 

BEGG,  COUSLAND  &  CO  LTD 


.  .  .  and  everything  is  arranged  with  Begg,  Cousland — 
where  wire  is  woven  in  any  mesh, 
any  metal  for  any  purpose — 

as  perfect  as  a  century  of  experience  can  make  it. 

SPRINGFIELD  WIRE  WORKS  GLASGOW  S.E. 
Telephone:  BRIdgeton  1017 
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'E5.CAN  LABELLER' 

JUST  ONE  from  our  wide  range 
of  semi  and  fully  aufomafic 

LABELLING  MACHINES 


ROYAL  8401 


This  heavy  duty  “NEW-WAY**  model 
E5.  straight  through  can  labeller  incor¬ 
porates  a  new  elevating  feature  with 
high  discharge  point  that  in  many  cases 
permits  direct  gravity  feed  to  the 
“caser**. 


Model  E  5  Leaflet  NWL 

Handles  tin,  glass,  fibre  or  other  cylindrical  containers  from  108 
to  502  (11*  to  5^*)  diameter  by  1 12  to  708  (I  J*  to  7^*)  in  height, 
without  use  of  change  parts.  Change  from  one  size  to  another 
taking  only  2  minutes.  Other  features  include:  infinitely  variable 
speed  drive,  2kW  gum  pot  heater  with  accurate  thermostatic 
control,  also  simple  and  positive  regulation  of  the  lap  paste. 


ft  will  handle  up  to  500  or  more  containers  per  minute, 
with  equal  facility,  depending  on  size  of  can  and  con¬ 
sistency  of  feed.  The  label  magazine  holds  3,000  labels 
and  can  be  refilled  without  stopping  the  machine. 


JACW/H/23 


ALMONDS- HAZELNUTS -WALNUTS  ETC.-GUM  ARABIC -COCOANUT  FLOUR 


GELATINES 

GLUES 


AGAR-AGAR  •  EGG  PRODUCTS  •  ‘PROTAN’  ALGINATES  -  ‘GENU’  PECTIN 


Food  Manufacture — August,  1961 


The  New  *  Wetter’  Pork  &  Bacon  De- Rinding  Machine 


Offers  the  following  features: 

Suitable  for  fresh  pork  as  well  as  singed  bacon. 

Simple  and  safe  in  action,  not  requiring  skilled  operator. 
Fitted  with  British  motors. 

Easy  to  clean  and  easy  to  maintain. 

Reasonable  price. 

Call  and  inspect,  or  apply  for  illustrated  leaflet 


We  offer  the  most  comprehensive  range  of 
MEAT  TRADE  MACHINERY 
including  :  Mincers  —  Bowl  Cutters  —  Filler 
Linkers  —  Bandsaws  —  Cooking  Plants,  etc. 


J.  C  WETTER  &  CO.  LTD. 

23  MIDDLE  STREET  ■  WEST  SMITHFIELD  •  LONDON,  E.C 

Telephone:  Monarch  8936-7-8 


U  GUARANTEES 


arniitu 


SPICE- EXTRACTS  (RESINOIDS)-&- OILS 
IN  WIDE  RANCE 


WRITE 


SAIBA  INDUSTRIES  PRIVATE  LIMITED. 

32,  SHIVAJI  PARK,  ROAD  NO  2.  BOMBAY  28,  INDIA 


CABLES  :•  “  LIQUOSPICES 
DADAR,  BOMBAY 


THE  BEDDINGTON 


'Grams  NAMSOLUC,  Swanley,  Orpington 


Our  subsidiary  companies  supply: 

Fresh  Fruit  and  Frozen  Purdes 

Preserved  Cherries,  Peels,  Pineapple 
and  Ginger 

French  Walnuts,  Shelled  Brazils 

&.  PRODUCE  CO.  LTD. 

SWANLEY  VILLAGE,  KENT 

'Phones:  Swanley  Junction  2306  &  2307 
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JOHN  HUNT 


L£AUMammmwm//£Fm£/\ici'-io^MT/ALafsr/ 


•  28  lb  PEELED  IN  AVERAGE  TIME  OF  90  SECONDS 

•  POTATOES  PEELED  AND  WASHED  WITH  MINIMUM  LOSS  OF  WEIGHT 

•  JOHN  HUNT  MACHINERY  IS  IN  USE  IN  THE  CANTEENS  OF  THE 
HOUSES  OF  PARLIAMENT.  ROLLS-ROYCE,  etc. 


•  COMPETITIVE  PRICE 


WR/TE  FOR  LITERATURE 


res  \ 

i  P°'  ,  v,r\cat»on.  ^  ^raos-  ' 

n'a^*^  'lor  con'P’-®'’® 

swr*"'"  — 


•  Hire  Purchase  Terms 
Arranged 

0  Othtr  machine)  in  the  “John  Hunt” 
ranee  include-“Ouratax”  Cake  Mixeri 
IO-£0  qu.rc  models:  "Little  Champion” 
Pie  and  Tart  Machines;  Power  and 
Hand  Paste  Rollers,  Bun  Dividers, 
etc.  Brochures  always  obtainable  on 
request. 


OLTON)  LTD. 


ALMA  WORKS 

Telephone:  L OLTON  5831-2 


RASBOTTOM  STREET  •  BOLTON 

Telegrams:  HUNT  5831-2  Bolton 


IN  DUST  CONTROL 


WITH  THE 


Compact  and  flexible  the  Mancuna-Dustex  multi-cyclone 
collector  provides  the  most  economical  and  efficient 
solution  to  the  widest  variety  of  dust  collecting  problems. 
Typical  of  the  many  dusts  collected  are:  Spray  Dried 
Milk,  Sugar  Dust,  Grain  Dust,  Coffee,  Chocolate 
Powder,  Flour,  and  Boiler  Flue  Grits. 


The  Mancur.a-Custex  arresting  boiler  flue 
grits  at  the  Grimsby  factory  of  Bird's  Eye 
Foods  Ltd. 


HANCUNA  ENGINEERING  LIMITED 


On*  of  the  Sturtevont  Group  of  Companios 


DENTON  Jt«S 


TILEPHONEi^I^^^^^^DENTON  Jt«S  DENTON  •  MANCHESTER 

iMtidon  Office:  Southern  House,  f.'annun  Street,  London,  E.('.4.  Tele/th 
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Teleftkone :  M.4.\sion  House  0533 


PREMISES  FOR  DISPOSAL 


MACHINERY  AND  PLANT 
FOR  SALE 


BOOKS  FOR  SALE 


TO  BE  LET 

SOUTHWARK,  S.E.l 
6,500  sq.  ft.  Ground  floor  and 
basement.  Modern  corner 
Office  and  Warehouse  building. 
Good  loading  entrances.  2 
lifts.  Cold  Stores  installed. 

CHAMBERLAIN  AND 
WILLOWS, 

23,  Moorgate,  E.C.2. 

Tel.:  MET  8001. 


One  mile  manufacturing  centre.  48.000  tq.  ft. 
Building  for  Sale  or  Leaao;  formerly  food 
factory.  Complete  services  including  Board 
Room,  offices,  laboratory,  cold  room,  canteen, 
car  park  and  caretaker's  flat.  Mains  water, 
gas.  electricity:  oil  fired-steam  boilers  and 
auxiliary  bore  hole  water  supply.  Three 
floors  plus  roof  storage  tanks. — Apply 
Leslie  D.  Clegg  Morgan  and  Co.,  65, 
Princess  Street.  Manchester  2. 


PATENTS 

COMPLETELY  N«'w  and  Pat.iitid  IVt  I'txKl, 
grt-at  success  in  the  l’.S..\.,  now  available  to 
I'nited  KinM;doin  inannfactnrer  under  licence. 
IVm-s  not  compete  with  existing  lines  and  is 
especially  suited  to  Company  with  larfje- 
scale  baking  facilities.  I’nKliict  has  bi^  |V)ten- 
tial  throiiKh  national  advertising  anti  dis¬ 
tribution  via  Supermarkets,  (inx-ers  and  other 
outlets.  Box  B()o7s,  i'ood  Manufacture, 
(j,  l-alen  Street,  N.W.I. 
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CO.M  I’l.KTK  unns<»<l  stainless  steel  tioidtie 
effect  Evaporator  by  Bennett  Sons  and 
Shears,  with  pre-heaters,  stainless  steel 
holding  tank,  therm<i-compresst>r,  etc.,  the 
plant  desiKiieti  to  tieal  with  ^al.  piT 

hour  of  milk  at  inlet  tem|>eratnre  40  b',  con¬ 
centrating  to  800  R.p.h. 

COMIM.ETI^  \’acumn  Twin  Drum  Drier  by 
Bnllovak,  comprising  twin  cast  iron  rolls, 
48  in.  by  24  in.  mounted  in  fabricated  steel 
frame,  rolls  suitable  80  p.s.i.  s.w.p.  with 
horizontal  steam  jacketrxi  drier!  material 
vacuum  receivers,  horizontal  four-pass  surface 
condenser  and  stainless  steel  rer-eiver. 

GEORGE  COHEN 

SONS  B  CO.  LTD. 

WOOD  LANE.  LONDON 
W.I2  T«l.:  Shaphardt  Buth  2070 

&STANNINGLEY.  Nr.  LEEDS 

Tab:  Pudtay  2241 

BOOKS  FOR  SALE 

AUTOMATION,  CylnTiietics,  and  S<K-iety, 
F.  H.  CeorK*',  I’li.n.  .■\ntomation  is  the  most 
ini|)ortant  single  subject  of  our  age,  and 
scientists,  executives  and  laymen  will  find 
this  lucid  iHMtk  absorbing  and  nsefnl  reading, 
l-'irst  erlition.  Demy  8vo.  Illustrated.  Brice 
not  lixetl. 

WHO'S  Who  in  British  Science.  Compiled 
under  the  direction  of  an  editorial  pamd  of 
recognisrti  scientific  authorities.  .X  IxKik 
inralu.ible  to  all  scientific,  research,  and 
te.iching  centn-s,  firms  and  individuals  con- 
uer-terl  with  science.  I'irst  rxlition.  Demy 
8vo.  2«)2  pages.  42s. 

/.eonard  Hill  (HiHiks)  Ltd.,  ()  i'.dcn  Street, 
l.tiiidon,  .v.ir.i. 


A  Practical  Manual  of  Medical  and  Biological 
Staining  Techniques.  Kdward  Gurr,  f.r.i.c., 
F.L.S.,  M. I. BIOL.,  F.R.M.s.  Tlus  is  an  cx(  client 
manual  dealing  with  preparation  of  material 
and  staining  procr-dures  in  all  phases  of 
microbiologv’,  and  is  invaluable  in  the  lalxxa- 
tory.  Second  edition.  IXuny  8vo.  451  pages. 
42s'. 

ROYAL  Pavilion.  By  Clifford  Musgrave.  la 
this  sumptuous  volume,  wdiich  includes 
plates,  18  of  them  in  full  colour,  the  director  of 
the  Koyal  Pavilion  Estate,  Art  Galleries  and 
Libraries  at  Brighton  traces  the  influences  and 
events  which  caused  this  strange  place  to 
evolve  from  a  humble  seaside  farmhouse. 
work  is  highly  interesting,  and  throws  much 
light  on  the  Pavilion’s  checkered  history. 
“  Only  the  l*rince  Regent  himself  could  have 
written  a  better  l)ook  on  the  Koyal  Pavilion. 
But  then,  even  he  could  not  tell  the  whole 
story.” — lirighton  and  Hove  Herald.  "  Text 
and  illustrations  are  uniformly  excellent.”— 
John  Betjeman,  Daily  Telegraph.  Si-cond 
wlition.  Crown  4to.  188  pages,  58  plates. 
50s.  Postage  2s.  home,  3s.  2d.  abroad  inc.  reg. 

NEVER  liefore  anything  like  this  new  book  on 
Cathodic  l*rotection:  Its  tluniry  and  practice 
in  Corrosion  I’revention.  By  John  H.  .Morgan, 
M.A.  Cornwion  costs  money.  This  the  first 
text-lMK)k  on  cathodic  protection,  explains  the 
techniipie  of  a  inethtKl  which  offers  the  possi¬ 
bility  of  complete  freedom  from  corrosion.  The 
cost  of  cathodic  protection  is  a  modest 
premium  to  pay  for  immunity  when  even  local 
corrosion  can  lie  so  costly,  in  loss  of  operational 
time  of  plant.  The  l)ook  deals  extensively 
with  this  subject  and  this  work  will  contribute 
to  the  informed  and  effective  use  of  a  newly 
developed  and  jxiwerfnl  wea|K)n  against  the 
ravages  of  corrosion.  Over  200  illustrations. 
Koyal  8vo.  57s.  bd.  net.  Postage  home,  is.  gd. 
Abroail  2S.  gd.  inc.  reg. 

Leonard  Hill  [Books]  Ltd.,  9,  Eden  Street, 
London,  .V.IP.i. 


Head  Office  and  Works: 

KILMARNOCK  *  SCOTLAND 


GLENFIELD 


A  full  range  of  patterns  in  inside  and  outside 
screw  forms  for  hand  or  power  operation,  con¬ 
structed  of  high-class  materials  and  available  in  all 
the  recognised  standard  sizes  or  ‘to  order’. 

Illustrated  below  are  a  few  examples  of  other 
types  of  valves  in  the  extensive  Glenfield  range. 


DIAPHRAGM  VALVe 


CHECK  VALVE 


BALL  VALVE 
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MISCELLANEOUS  SALES 

blackberries.  5,000  tins  Solid  l’a<  k 
(A. to  size  each  eontainiiiK  6  Ih.  Fruit.) 
Availahle  iiiiiiiediately  at  kc-en  priee— Ikj.x 
H607H,  Food  Manufacture,  9  Fcfeii  Strec’t, 
N.W.i 


TRADE  SERVICES 


- DRAKESONS - 

(GfNERAL  METAL  SPINNERS)  LIMITED 

CAPACITY  UP  TO  72* 

IN  ALL  METALS 


SPECIAUSTS  IN  HEAVY  GAUGE 
HYDRAULIC  POWER  SPINNING 

SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STREET.  CAMBERWELL. 


LONDON.  S.E.S 


RODney 

S62S/27/2S 


ADVERTISE  for  365  days  of  the  year  hy 
sendiiif;  to  your  rustoiiiers  a  Desk  Calendar 
or  Diary,  ^-nd  for  Illustrated  Catalogue  to 
Coiiiiiiereial  Calendar  Co.,  Dc-pt.  FM,  46, 
Fenwick  Street,  Liver|><K)l. 


PACKAGING  FACILITIES 

.Modern  l-'actory  near  Cambridge  has 
new  e.xteiision  suitable  for  ComiiKKlity 
Packaging. 

REFRIGERATION  FACILITIES 

Available. 

Interested  Manufacturers  ple.'ise  apply 
to  Ito.x  l{C)o6(S,  F(H)d  Manufacture,  9, 
lalen  Street,  .N.W.i. 


ALUMINIUM.  Fabrication  Plant  Wssel.— 
Wragg  Pros.  (Alum.  Fquip.)  Ltd.,  Alburv 
Lodge,Tiirners  llill.Cheshunt,  Herts.  Waltham 
Cross  26719. 


PLANT  AND  MACHINERY 
FOR  SALE  AND  HIRE 

PAXMAN  “  I’ltranomir  ”  single  flue  Economic 
Itoiler  (1951),  3,500  lb.  evap.,  100  lb.  w.p., 
Trist  Auto  Controls;  also  two  Pa.xman 
Economic  Itoilers,  4,5(X)  lb.  evap.  .\11  now- 
working.  Low  price's  quick  sale.  .\lso  large- 
c^uantity  2  in.  gillexl  Ste-el  Tubing,  (jravity 
Conveyors,  rolle-rs  iH  in.  and  14  in.  wide-  on 
6  in.  and  4  in.  pitch.  Curves  anel  Stands. — 
H.  Kimmins  and  Sons  Ltd.,  Lynelhurst 
Roael,  Worthing. 

COFFEE  Plant  for  sale.  Complete  plant 
consisting  of  Coffe-e  Reiaster,  mill  anel  Ke-stner 
clim)>ing  film  evajxerator.  For  the  prexluction 
of  liepiiel  coffe-e  essence.  Se-en  Lonelon. — 
liox  IRk)73,  F(H>d  Manufacture,  9,  Eden 
Stre-et,  N.W.i. 

HOT  Air  Dryer  for  sale.  Davielson  "Sirexco” 
make,  with  10  trays.  Se-en  Lonelon. — Box 
B6074,  Food  Manufacture,  9,  F^den  Street, 
N.W.I. 

BUCKET  Elevators  and  Spiral  Conveyors  in 
capacitie-s  up  tf)  lexj  tons  an  hour. — Makers: 
Frank  Stacey  anel  Co.  Ltel.,  \’auxhall  Stre-et, 
Birmingham,  4. 

250  gal.  stainle-ss  ste-e-l  Tanks,  Monee  type 
H  3  F.M.B.,  St.  ste-el  Pumps  with  trolle-ys, 
Alite-  auteunatir  Filler,  Kne-aele-rs,  Mixers, 
Diviele-rs,  .Moiilelers,  Rae-ks,  Ih-overs,  Baking 
She-e-ts,  etc.  Your  e-mpiirie-s  we-lcome-el. 
Private  exte-nele-el  cre-dit  failitie-s  with  fre-e- 
Life  Assiirane-e. — Sore-nse-n  Bakery  Eepiipment 
Ltel.,  42,  Raby  Stre-e-t,  Manche-ste-r  16.  Tel.: 
.Me>ss  Siele  2054/4054.  ’(irams:  RahiM-k. 

» CREAM-MASTER  ”  Cre-am  Whipping 
■Machine-s.  ^■e)ur  giiarante-e-  eef  a  supe-rior  stable 
whippe-el  e-re-am  at  an  e-conomical  price.  Let 
us  se-nel  you  full  ile-tails. — Seire-nse-ns,  42,  Raby 
Stre-e-t,  .Slane-he-ste-r  16. 

OF  inte-re-st  In  Jam  Manufacture-rs.  Spee-dy 
epiality  control  by  using  O.P.L.  Sugar  Re-- 
fractome-te-r,  4o-Ke}%  Sugar  Seeliels.  Ne-w 
m<Kle-l  avail.'ible  freiin  (Ire-y  Owl  Lalneratorie-s, 
Almondsbury,  Glos.,  sole  age-nts  for  the- 
I’nite-el  Kingele>m. 

FOUR  7X0  gal.  capacity  Pr<xloglass-line-el 
totally  e-ncle)se-el  ve-rtical  Storage-  Tanks,  with 
manways,  cexks  anel  all  fittings,  l-'irst-class 
e-eendition. —  De-tails  fre>m  C.  Ske-rman  anel  Sexis 
Ltel.,  10,  Parson’s  (Ire-e-n,  Londe)n,  S.\N’.6. 
Tel.:  RENeiwn  6402. 
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REFRIGERATION  PLANT  FOR  SALE 

Thre-e-  mmse-el  Package-el  Cexiling  I’nits  by  N’ork,  ceunprising  twin  cylinder  2I  in.  Ixere-  by 
2I  in.  streeke,  Fre-e)n-i2  air  cexfle-el  e-eunpre-sseer,  coiule-nse-r,  e-vajMerateer  and  reheat  ceeil. 

Four  imnsexl  5-ton  capacity  Cabinet-type  Air  Conditioning  I’nits  with  Freon  air  cexeling 
coils  by  F.  H.  Bidelle-. 

One-  Hallmark  3-ton  capacity  .Mr  Conditioning  Conde-nsing  I’nit  No.  47X75/29  Refrigerant 
l-re-on-i2  or  Arctem-fi. 

One-  Hallmark  3-ton  capacity  .^ir  Conditioning  Cexiling  Unit  Nee.  47875/30.  Methyl 
chloride. 

One-  .Mark  2W,  7j  .■Xmmejnia  Compre-ssor  by  L.  Ste-nie  Co.,  twin  cylinelers  7|  in.  lx>re-  by 
6  in.  stroke,  single-  stage  single  acting  direct  couple-el  to  60  h.p.  4ex)/3  '50  slipring  moteer. 

One-  l.ightfexit  5  in.  by  5  in.  twin  cylinele-r,  single  stage,  vertical  Ammonia  Ceimprt-ssor, 
driven  liy  Brexek  20  h.p.  moteer,  with  atmeispheric  conele-nse-r  ceiils,  liepiiel  re-ceiver  anel 
evaponitor. 

Feair  ve-rtical  single-  cylinder  water  cexdeel  .Ammemia  Refrigeratiexi  Ceunpressors  by 
Piilsonieter.  2}  in.  Ixire  by  3  in.  stroke. 

One  mmse-el  25  cu.  ft.  capacity  Refrigerator  by  Sterne. 

GEORGE  COHEN,  SONS  &  CO.,  LTD. 

WOOD  LANE,  LONDON,  W.I2.  STANNINGLEY,  Nr.  LEEDS 

Tel.:  Shepherds  Bush  2070  Tel.:  Pudsey  2241 


Due  to  Compulsory  Acquisition  of 
premises 

200  GALLON  PER  HOUR  ICE  CREAM 
PROCESSING  PLA.NT  bv  CREAMERY 
PACKAGE  and  CIJVRKE  -  BUILT  for 
sale  as  a  whole,  complete  to  last  detail, 
including  HARDENING  and  STORAGE 
ROOMS,  3  C.B.  VOGT  CONTINUOUS 
FREEZERS,  and  STERNE’S  COM- 
l*OUND  Compressors,  CONDENSERS 
and  WATER  RECIRCULATORS  and 
all  sundries. — Write  for  details  to  .Alfred’s 
Ices  (1954)  Ltd.,  1/5,  Hall  Place,  Pad¬ 
dington,  VV.2. 

STAINLESS  steel  50  gal.  Melting  or  lk>iling 
Pans.  30  lb.  p.s.i.  W.P.  Bottom  outlet,  balanced 
covers.  New  condition.  —  Winkworth 
Machinery  Ltd.,  65,  High  Street,  Staines. 
Tel.;  55951- 

A  reconditioned  Labelling  Machine  carrying 
the  maker’s  guarantee,  is  a  better  proposition 
than  second-hand  plant.  These  are  available 
from  time  to  time  from  Purdy  Machinery  Co. 
Ltd.,  41-42,  Prescot  Street,  London,  E.i. 

FOR  re-built  Refrigeration  Equipment,  all 
types  and  sizes,  try  Alfred’s  Ices  (1954)  Ltd., 
1-5,  Hall  Place,  Paddington,  W.2.  Tel.: 
PADdington  6619/10. 

“  FRIOIDAIRE  ”  Low  Temperature  Refri¬ 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext. 
Ex  large  National  user,  suitable  A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  Price  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — A.R.C.,  134,  Great  Portland 
Street,  London,  W.i.  Tel.:  MUSeum  4480. 

YOUR  .Materials  rc-duced  to  V’ery  Fine  Powders. 
Increased  digestibility  and  availability  of 
Soya,  Oatmeal,  Wheat  Germ,  Sugar,  Starch, 
etc.,  for  Human/Animal  Foodstuffs.  Also 
Blending  and  Mixing  to  your  requirements. — 
Sonicmill  Ltd.,  g8,  Bermondsey  Wall  East, 
London,  S.E.16.  Tel.:  BfilR  2440. 

PURDY  new-way  Lalx-ller  for  sale,  completely 
overhauled  and  reconditioned. — Apply  Box 
B6072,  Food  Manufacture,  9,  Eden  Street, 
N.W.I. 

COLDROOMS  Stupendous  bargains  for  all 
Sectional/ Built-in  Coldnxims!  I)etail  exact 
requirements, — St-rvome  Ltd.  (FIstab.  1927), 
273,  Farnborough  Road,  Farnlxjrough,  Hants. 
Tel.:  Farnlxirough,  Hants,  157. 

PHONE  55298  STAINES 
S.8.  Duplex  “  Z  ”  .Mixer,  3  ft.  7  in.  by  3  ft. 
3  in.  by  2  ft.  4  in.  deep.  ITitto.  S.S.  vac. 
.Mixer,  36  in  by  36  in.  by  36  in.  deep.  Glass- 
lined  vert  jac.  Tanks,  two  2,000  and  two 
i,oo<j  gal.  S.S.  elec.  Bain  Maries,  4  ft.  6  in  by 
3  ft.  by  10  in.  deep.  S.S.  jac.  cyl.  Mixers,  50, 
100,  150  and  250  gal.  S.S.  Tanks,  850,  750, 
450,  400,  220  gal.,  etc.  S.S.  rect.  Pasteurisers, 
100  and  600  gal.  S.S.  Worm  Conveyors, 
10  ft.  by  5  in.  by  5  in.  S.S.  “  Hurrel  ”  Hoino- 
geniser,  5  h.p.  40o'3/'5o.  S.S.  spherical  Still, 
5  ft.  6  in.  diam.  S.S.  8-head  and  4-head  Bottle 
Fillers  and  Capp«-rs.  S.S.  portable  Emulsi¬ 
fiers,  J,  J,  I  and  2  h.p.  A.C.  Retorts,  6  ft.  by 
3  ft.  by  3  ft.,  15  w.p.,  and  4  ft.  6  in.  by  3  ft.  4  in. 
diam.,  25  w.p.  Belt  and  roller  Conveyors, 
“  U  ”  trough  and  cyl.  .Mixers  up  to  2,000  gal. 
700  glass-lined  and  steel  Tanks  up  to  12,000 
gal.  N’acuum  Pump,  Crushers,  Grinders, 
Hydros,  Pans.  Send' for  lists. — Harry  H.  Gar- 
dam  and  Co.  Ltd.,  100,  Church  Street,  Staines. 

WANTED 

NAVARRE  type  Cherry  Stoning  Machine 
wanted. — Offers  to  Box  B6071,  Food  Manu¬ 
facture,  9,  FLden  Street,  N.W.i. 

CLASSIFIED 

ADVERTISEMENTS 

FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

Rates  45/-  per  single  column  inch. 

Box  numbers,  2s.  6d.  extra. 
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SITUATIONS  VACANT 


International  Flavours  &  Fragrances 

in  its  expanding  flavour  activity  finds  it  necessary  to  seek  the  services 
of  Flavour  Chemists  with  the  minimum  of  three  years  experience  in 
flavour,  creation  and  application.  A  degree  in  chemistry  would  be  an 
advantage,  but  the  appointments  will  be  more  dependent  on  experience 
in  the  Flavour  Industry.  Salary  will  depend  on  experience,  but  a  figure 
in  the  region  of  £1,500  per  annum  is  contemplated. 

Applications  with  brief  details  of  career  will  be  treated  in  strict  confi¬ 
dence  and  should  be  addressed  to  the  Managing  Director, 

International  Flavours  &  Fragrances  I.F.F. 

(Great  Britain)  Limited 

50  Great  Cambridge  Road,  Enfield,  Middlesex. 


CONTROL  CHEMIST 

required  by 

Cerebos  Group  of  Companies 

riiis  is  an  intm-stinn  aiul  pro>;ri-ssi\«‘ 
IHtst  arising  fruin  an  expansion  of 
ial>oratory  facilities  of  the  Company. 

Mxperietue  in  tlie  IcmkI  industry,  and 
particularly  in  cannin);  is  desirable. 

(Jualifications  reipiired  M.Sc.,  <>r 
■VM.l.C.,  and  preferred  age  between 

Please  reply  to 

Chief  Chemist 
Brand  &  Co.  Ltd., 

72-84  South  Lambeth  Road.  Vauxhall 
London,  S.W.8. 

giving  full  particulars  and  stating 
presi'iit  salary. 


BACON  FAaORY  MANAGER 

required  by  well-known  Company  in 
Northern  Ireland.  Successful  appli¬ 
cant  must  have  expert  knowledge 
and  experience  of  slaughtering  and 
dressing  operations,  chilling,  cutting 
and  curing,  sausage  and  small  goods 
manufacture  and  canning.  Ability  to 
control  staff  and  previous  manage¬ 
ment  experience  essential.  This  is  a 
first-rate  opportunity  for  the  right 
man  with  good  salary  and  prospects. 
Non-contributory  Pension  Scheme. 
Write,  giving  age  and  full  details  of 
experience  to  Box  B6070,  Food 
Manufacture,  9,  Eden  Street,  N.W. I. 


FOOD  CHEMIST 

The  Cerebos  Group  Research  Department  have  a  vacancy  for  a  senior 
chemist  to  supervise  and  carry  out  work  in  connection  with  the  develop¬ 
ment  of  new  products.  Well-qualified  chemists  with  experience  in  the 
food  industry,  particularly  those  having  investigated  or  developed 
processes  and  products  will  have  first  consideration. — Applicants 
should  provide  details  of  themselves  and  their  experience  together 
with  an  indication  of  the  salary  required  to: 

CHIEF  RESEARCH  CHEMIST, 

Cerebos  Limited,  Group  Research  Department,  West  Mills, 
Colinton,  Edinburgh,  13. 


QUALITY  CONTROLLER 

Henry  Telfer  Ltd.  invite  applications  for  the  post  of  Quality  Controller.  The  duties  will  include  investigations 
into  manufacturing  processes,  establishing  product  specifications  and  assessing  quality.  Preference  will  be  given 
to  applicants  between  the  ages  of  25  and  40  with  a  knowledge  of  meat  and  bakery  products  and  with  technical 
or  scientific  qualifications.  Applications,  giving  details  of  age,  qualifications,  experience  and  salary  required 
should  be  sent  to: 

THE  MANAGING  DIRECTOR, 

HENRY  TELFER  LIMITED. 

LERRY  HOUSE,  LILLIE  ROAD, 

FULHAM.  LONDON,  S.W.6. 

All  applications  will  be  treated  in  strict  confidence. 


CHIEF  CHEMIST 

required  for  large  Manufacturing  Sugar 
Confectionery  firm.  Good  Honours 
Degree  or  Associate  Institute  of 
Chemistry  essential.  Experience  of  food 
and  industry  desirable.  Age  30-40  years. 
Salary  according  to  qualifications,  but  not 
less  than  £2,000  per  annum.  Superannua¬ 
tion  and  other  benefits. — Apply  in  confi¬ 
dence  full  details  of  training  and 
experience. 

Managing  Director, 
BARRATT  &  CO.  LTD., 
Mayes  Road,  Wood  Green, 
LONDON,  N.22. 


SITUATIONS  WANTED 

SALE:S  manager  with  al)ove  .aver.iRv  record 
of  sucr<‘ssful  administration  set'ks  eiiKaKcment 
with  F<x)d  Preserving  ConipanyA^annery 
who  wish  to  develop  on  iiKKlern  lines  with 
LimiUHl  Budget.  Box  B6077,  /-'ood 
Manufacture,  9  Ivden  Street,  N'.W.i. 


PATENTS  FOR  SALE 

THE  Proprietors  of  British  I’atent  No. 
7o(>fi73  are  prepared  to  sell  the  Patent  or  to 
License  British  maniifaetnrers  to  work 
tliereunder.  It  relates  to  Imprmvd  t’rocess 
for  preparing  Oatmeal  tirucl. —  .\d<lress: 
Itonit,  Wade  .'ind  Tennant,  112,  Hatton 
(iardi'ii,  London,  H.C.i. 

WANTED 

LARGE  •Ammonia  Compressors  wanted. — 
.Alfred's  Ices  (1954)  Ltd.,  3,  Hall  Place,  W.2. 
DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Fanners  Foods, 
Co.,  London  Office:  50/32,  Blandford  Street. 
W.i.  Tel  :  Well)eck  8465. 


DIESEL  ENGINES  AND 
GENERATING  SETS 

Purchased — write  or  phone  for  representa¬ 
tive  to  call. — Leslie  Webb  &  Co.  Ltd., 
Blackford  House,  Opposite  Station,  Sutton, 
Surrey.  Tel.:  VIGilant  951 1. 


BUSINESS  OPPORTUNITIES 

MILK  jviwder  manufacturers  havi*  >pace 
capacity  for  pro<-essing  and  spray  <lrying  of 
milk  pnxluets,  ice  cream  iKiwders  and  p^ 
duets  of  similar  nature.  Also  packing  facilities 
in  large  and  small  eontaiiuTs.  Pnll  te<-lini(^ 
control.  Supplies  of  liquid  skimmed  milk 
available. —  Lnqniries  in  stri<-t  eonfideiiee  to 
Box  B(>o79,  luHui  Manufacture,  9,  Lden 
Street,  N.W. I. 


GENERAL  Manager  of  an  English  Cannery 
with  National  Distribution;  extremely  suc¬ 
cessful  in  PRODUCT  DEVELOPMENT.  PRO¬ 
DUCTION  and  MODERN  MARKETING, 
would  be  interested  in  discussing  develop¬ 
ment  proposition  with  Principal  of  Cannery, 
having  spare  Production  Capacity,  room  for 
expansion,  and  the  urge  for  Progress  and 
Profit. — Apply  Box  Bb076,  food  Manufacture. 
9,  Eden  Street,  N.W.I. 


WHEN  REPLYING  TO  l  LASSIEIED 
ADVERTISEMENTS  PLEASE  MENTION 


•FOOD  MANUFACTURE" 
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FOOD  CHEMIST  or 
TECHNICIAN 

required  preferably  with  experience 
in  quality  control  work  for  the  food 
or  confectionery  trade.  Minimum 
qualification  Inter.  B.Sc.  First-class 
position  carrying  responsibility  and 
prospects  in  progressive  company. 
Five-day  week. — Apply  with  full 
details  of  personal  status  and  career 
to  date  to: 

Works  Manager, 

Chix  Confectionery  Co.  Ltd., 
Farnham  Road,  Slough,  Bucks. 


BOX  NUMBERS^New  Service 

Please  indicate  on  the  envelope 
containing  your  application  the 
name  of  any  company  you  do  not 
wish  to  contact.  Place  this  envelope 
in  another  with  appropriate  Box 
Number  addressed  to  Food  Manu¬ 
facture,  9,  Eden  Street,  London, 
N.iV.I,  who  will,  if  the  company's 
name  appears,  destroy  your  appli¬ 
cation  unopened. 


DEVELOPMENT 

CHEMIST 

A  company  manufacturing  in  West  Lon¬ 
don  and  recognised  as  a  leader  in  the 
food  industry  wishes  to  strengthen  its 
Product  Development  Group. 

Applications  are  therefore  invited  from 
Chemists,  preferably  aged  under  35, 
who  have  a  full  knowledge  of  all 
aspects  of  canning  technology.  Ex¬ 
perience  in  a  wider  field  of  food  pro¬ 
cesses  would  also  be  an  advantage. 
This  opening  affords  considerable  scope 
in  the  development  of  a  new  venture 
with  opportunities  for  working  on 
projects  for  sister  companies  in 
Europe  and  The  Commonwealth. 

Candidates  should  send  full  particulars 
of  age,  qualifications  and  experience  to: 
Box  H.7537. 

c  o  Whites,  72,  Fleet  Street,  London, 
E.C.-f. 


WORKS  Chemist  refiuintl  for  l;ilK>ratory 
connected  with  canninK  and  freezing,  some 
experience  essential. — Apply  giving  details  of 
education  and  experience  to  the  Chief  Chemist, 
Smedley’s  1-td.  I.ynn  Koad,  W'isfiech,  Camhs. 


FOOD  TECHNOLOGIST 

Henry  Telfer  Lid.,  invite  applications  for  the  post  of  Food  Technologist  who  will  be  responsible  for  research 
and  development  of  recipe  and  processes  of  Meat  Pies,  Sausage  and  other  Company  products. 

Applicants  should  have  some  practical  knowledge  of  meat  and  bakery  products.  A  theoretical  scientific  back¬ 
ground  would  be  advantageous.  It  is  felt  that  applicants  under  25  are  unlikely  to  qualify.  Applications,  giving 
full  details  of  age,  experience,  technical  qualifications  and  salary  required  to: 

THE  MANAGING  DIRECTOR. 

HENRY  TELFER  LIMITED. 

LERRY  HOUSE.  LILLIE  ROAD. 

FULHAM,  LONDON.  S.W.6. 

All  applications  will  be  treated  in  strict  confidence. 


CKimit 


Iia^Ol^GROUP 

cwimietii  nitim»ci»Tic/iis  tuetiut 
»nnMit»»»i  4  nTt»i»»tr  MiBtcrt 


Food  Technologist 


EDUCATIONAL  COURSES 


A  special  course  in  Metabolism 
of  Micro-organisms,  dealing 
with  modern  techniques,  will 
begin  on  2nd  October,  1961. 

Tuition  fees,  40s. 
Intending  students  should  write  to 
Head  of  Department  of  Botany 
and  Zoology,  before  August 
31st,  1961.  Enrolment,  Septem¬ 
ber  21st,  6 — 7.30  p.m. 


In  the  course  of  the  continued  expansion  and  diversification 
of  interest  of  the  Pfizer  Group  of  Companies,  a  vacancy  now  exists 
for  a  Food  Technologist  with  several  years  experience  in  the 
formulation  and  development  of  specialised  food  products. 

It  is  expected  that  suitable  candidates  will  have  had  an  appro¬ 
priate  scientific  training  to  degree  standard  or  equivalent  and 
subsequent  practical  experience  covering  several  branches  of 
the  food  industry,  one  of  which  should  include  bakery  products. 
The  ability  to  contribute  ideas  will  be  encouraged,  and  excellent 
opportunities  exist  for  contact  with  expert  scientists  in  allied 
fields  of  research. 


The  Pfizer  Group  of  Companies  operates  enlightened  employ¬ 
ment  policies.  The  man  appointed  will  find  that  he  is  offered  an 
acceptable  salary,  and  he  will  become  a  member  of  the  Company’s 
non-contributory  life  assurance  and  pension  schemes.  He  will 
be  able  to  live  in  one  of  a  variety  of  East  Kent  towns,  which  are 
in  easy  reach  of  London  but  in  splendid  country.  Removal 
expenses  will  be  paid  and  assistance  can  be  given  with  house 
purchase. 

Please  will  those  who  are  interested  write  to  the 


CHELSEA  COLLEGE  OF 
SCIENCE  AND  TECHNOLOGY 

MANRESA  ROAD.  S.W.3. 


DEPARTMENT  OF  BOTANY 
AND  ZOOLOGY 


Personnel  Officer  (Development), 
Pfizer  Ltd.,  Sandwich,  Kent. 


MICROBIOLOGIST 

required  in  Kenya  by  food  processing 
concern.  Candidates  should  be 
M. I. Biol.,  or  hold  (or  be  taking  this 
year)  a  degree  including  microbiology, 
or  possess  a  post-graduate  diploma 
in  food  microbiology.  Experience 
gained  in  a  cannery  or  other  food 
preservation  plant  would  be  an 
additional  recommendation.  The 
successful  candidate  will  receive  a 
generous  four-figure  salary  and  a 
range  of  other  benefits  which  will  be 
discussed  at  interview. — Fullest  de¬ 
tails  of  age,  education,  qualifications 
and  experience  should  be  addressed 
in  confidence  to: 

The  Chief  Chemist, 

Liebig  Research  Centre, 
Harlequin  Avenue, 
Brentford,  Middlesex. 
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I.S.I.S.  Appointments  Register 

Licensed  annually  by  the  L.C.C. 

9,  Eden  Street,  London,  N.W.l.  EUSton  5911. 


I.S.I.S.  is  an  organisation  backed  by  a  large  industrial  group  of  consultants  with  contacts  in  all  the 
industries  based  on  technology.  As  an  addition  to  their  present  resources  they  have  established  this 
Appointments  Register.  Below  will  be  found  some  of  those  technologists  who  are  looking  for  further 
opportunities.  Employers  and  Personnel  Officers  are  invited  to  complete  the  form  below,  detach  and  send 
to  the  above  address.  In  this  particular  instance  the  use  of  a  form,  with  its  attendant  simplification  of  office 
systems,  ensures  speedier  results  for  the  employer. 


lef.  A.986.  British.  Male.  Single.  Age  57.  Inter. 
aSc.  Econ..  M.I.C.E..  M.I.Stnict.E.,  M.I.P.H.E., 
2J  yrs.  Designer  &  2  yrs.  Senr.  Engr.  (power  station), 
consultants.  I  yr.  Resident  Engr.,  Sewage  Works, 
local  authority.  I  yr.  Senr.  Design  Engr.,  (nuclear 
power  factories,  steel  mills),  consultants.  10  mnths. 
Qiief  Civil  Engr.,  (nuclear  power  station),  con¬ 
tractors.  6  mnths  Chief  Civil  &  Structural  Engr. 
(oil  refineries,  nuclear  power).  Ministry  works — 
consultants.  2  yrs.  Resident  Engineer  supervising 
construction  &  testing  of  2  cement  factories  abroad, 
consulting  engrs.  Seeks  post  as  CHIEF  CON¬ 
STRICTION  CHIEF  DESIGN  ENGR..  WORKS 
MANAGER  OR  CONTRACTOR'S  AGENT,  U.K. 
or  abroad — Iran  pref.  U.K.  salary  £2,250  p.a. 

lUI.  B.I5I.  British.  Male.  Married.  Age  33. 

M.A.  (Cantab)  Natural  Sciences,  M.Sc.  (Mycology), 

M. l.  Biol.  Fluent  Spanish.  yrs.  Plant  Pathologist 
(Head  of  dept.),  commodity  research  inst..  Far  East. 

yrs.  Head,  plant  Pathology  Dept.,  international 
uric.  chem.  concern  in  S.  America.  At  present 
Deputy  Director  Agric.  Experimental  &  Advistory 
Service,  international  agric.  chemical  company. 
Thoroughly  conversant  all  aspects  tropical  agricul- 
niral  research  &  extension  service  administration, 
handling  of  budget,  prod,  of  films,  radio  programmes 
kpublications.  Seeks  APPOINTMENT  IN  EXECU¬ 
TIVE  CONSULTANT  CAPACITY  IN  COMPANY 
WITH  OVERSEAS  AGRIC.  INTEREST,  pref. 
based  S.  England  with  overseas  travel.  £2,000  p.a. 
Bin. 

Id.  B.424.  British.  Male.  Married.  Age  39. 
AR.I.C.  5  yrs.  Experimental  Asst.,  explosives 
tcaearch — chem.  control  of  explosives  3  yrs.  Chemist/ 
rator  oil-prod.,  refining  &  distbtn.  2  yrs.  Senr. 
mist/Chief  A.I.D.*  Inspector,  metal-hnishing  & 
pretreatment.  At  present  Deputy  Chief  Chemist, 
Btifg.  elec,  equipt.  Wide  exper.  genl.  chem.  analysis. 
Seeks  p*.5t  as  CHIEF  CHEMIST  OR  DEVPT. 
CHEMIST,  S.  London,  Sussex,  N.W.  Kent,  or 

N. E.  Surrey.  £1,750  p.a. 

Rtf.  B.42S.  British.  Male.  Married.  Age  32. 

O. N.C.,  H.N.C.  Industl.  Admin.,  Physics,  Chem.  & 
Bee.  enidorseiTKnts.  G.I.Mech.E.  4)  yrs.  Apprentice, 
aedium  heavy  engrs.  51  yrs.  Asst,  to  Area.  Engr., 
flour  &  animal  fo^s.  2i  yrs.  Senr.  Design  O/man, 
heavy  chemicals.  At  present  Design  D/man.  cement. 
Cxper.  civil  work,  RCC  design.  Seeks  post  as 
ASST.  PLANT  OR  MAINTENANCE  ENGR.,  with 
direct  control  of  labour.  U.K. — not  London. 
11.350  p.a. 

Ref.  B.426.  British.  Male.  Single.  Age  42.  Diplomas 
hsiness  O.  &  M.,  Commercial  Engg.  &  Works 


Management.  A.M.I.W.M.,  A. M.l. Prod. E.,  F.Inst.D. 
7  yrs.  Apprentice  planning  &  time  study  engr.,  elec, 
engrs.  3  yrs.  Inspector  i  c,  aircraft  mnfrs.  2  yrs. 
Asst,  to  Residential  Consultant,  agric.  implement 
mnfrs.  2  yrs.  W.S.  Officer,  steel  mnfrs.  4  yrs.  Asst. 
Dir.,  textile  mnfrs.  4  yrs.  Director,  management 
consultancy.  Seeks  MANAGEMENT  SUPER¬ 
VISORY  POST,  with  Board  membership  prospects. 
N.  Counties,  Wales,  Midlands  &  surrounding  areas. 

Ref.  B.427.  British.  Male.  Married.  Age  29. 
3rd.  yr.  C.  &  G.  Telecomms.  3  yrs.  Auto  Maintenance 
Technician,  telephones.  At  present  H.F.  Cable 
Testing,  cable  mnfrs.  Seeks  ELEC.  TEST  AND  OR 
INSPECTION  POST.  S.E.  London,  Kent  or  Surrey. 
£I4/£I5  per  week. 

Ref.  B.428.  Swiss.  Male.  Single.  Age  21.  Certs,  in 
agric.,  chem.,  tropical  agric.,  &  sugar  chem.  3  yrs. 
Asst.,  Swiss  agric.  research  station.  I  yr.  Asst., 
tropical  institute  Languages  English,  French  & 
German.  Seeks  post  as  PLANTATION  ASST. 
OR  SUGAR  CHEMIST.  Anywhere  considered. 

Ref.  B.43I.  British.  Male.  Married.  Age  44. 
Ph.D.,  B.Sc.,  A.R.I.C.,  D.I.C.,  M.P.S.  3  yrs.  Ex¬ 
perimental  Officer,  govt.  dept.  5  yrs.  Research 
Organic  Chemist,  textile  finishers.  3  yrs.  Research 
Organic  Chemist,  pharmaceutical  mnfrs.  At  present 
Research  Organic  Chemist,  chem.  mnfrs.  Special 
exper.  in  organometallic  compounds  &  pharma¬ 
ceuticals.  Seeks  post  as  RESEARCH  ORGANIC 
CHEMIST.  London.  £1,850  p.a. 

Ref.  B.433.  British.  Male.  Single.  Age  21.  O.N.C. 
(Chem.).  4  yrs.  Lab.  Asst.,  aircraft  engg.  At  present 
Laboratory  Assistant,  motor  &  bldg,  industry.  Seeks 
post  as  TRAINEE  CHEM.  ENGR. — will  continue 
studies  to  obtain  Chem.  Eng.  qualification.  London. 
£650  p.a. 

Ref.  B.434.  British.  Male.  Married.  Age  42. 
21  yrs.  Wages/Accts.  Clerk.  At  present  Exptort  Sales 
Manager,  mnfVs.  road  &  bldg,  insulation  &  water¬ 
proofing  materials.  Consul,  exper.  traffic,  planning 
&  exporting,  book-keeping  &  accountancy,  prepara¬ 
tion  quotations  &  cost.  Seeks  post  as  EXPORT 
AND  OR  TRAFFIC  MANAGER.  U.K.  £1,350 
£1,500  p.a. 

Ref.  B.435.  British.  Male.  Single.  Age  24.  C.  &  G., 
5  yrs.  Apprentice.  At  present  Jig  &  Tool  D/man, 
vehicle  mnfr.  Exper.  engine  rectification,  prod, 
planning  &  tool  devpt.  Seeks  post  as  TECHNICAL 
REPRESENTATIVE,  U.K.  or  abroad.  £1,000  p.a. 


Ref.  B.436.  British.  Male.  Married.  Age  22 
G.  &  G.  Elec.  &  taking  O.N.C.  S.3  final  this  year.’ 
At  present  Electrician,  industl.  &  domestic  con¬ 
tracting.  Exper.  industl.,  commercial  &  domestic 
automatic  heating  systems.  Seeks  post  as  ELEC¬ 
TRICAL  D  MAN.  London  or  Essex.  £800  p.a. 

Ref.  A.9I3.  British.  Male.  Married.  Age  37.  H.N.C. 
(Mech.  Eng.  with  Industl.  Admin,  endorsement). 
A.M.  Inst.  Engg.  Designer.  5  yrs.  Apprentice  (mech. 
&  prod,  engg.),  food  &  chemical  plant.  &  I  yr.  post 
apprenticeship  training.  2  yrs.  [Jesign  D/man, 
m,c  tool  mnfrs.  I  yr.  prod.  Investigation  work, 
diesel  engine  mnfrs.  8  yrs.  from  Engr.  to  Senr. 
Design  Engr.,  of  experimental  m,  cy  &  supervision  of 
mnfr.,  food  &  chemical  plant.  At  present  Mech. 
Engr. — design,  plant  devpt.,  technical  workshop 
supervisory  work — mnfr.  prestressed  concrete.  Seeks 
SENR.  MANAGERIAL  PROJECT  INVESTIGA¬ 
TION  POST.  U.K. — not  London.  £1,650  p.a. 

Ref.  B.  1 94.  Indian.  Male.  Single.  Age  27.  Resident 
U.K.  B.Sc.  (Chem).  5  yrs.  Asst.  Chemist.  Indian 
Surveyors.  7  mnths.  Asst.  Chemist.  London  Plastics 
company  &  at  present  Asst.  Chemist,  plastics. 
Analytical  exper.  ores,  metals,  alloys,  oil  &  f^ts  . 
Seeks  post  as  Chemist.  London.  £800/£l,()00  p.a. 

Ref.  A.917.  British  Male.  Married.  Age  35.  B.Sc. 
(Physics  &  Maths).  Inter.  B.Sc.  (Hons.).  Stud. 
Member  I.S.M.A.  Fellow  Physical  Society.  II  yrs. 
Asst.  tech.  Sales  Manager,  scientific  instrument 
mnfrs.,  includg.  3  yrs.  with  Canadian  agents  of 
company.  4  yrs.  Sales  Manager,  scientific  instrument 
mnfrs.  At  present  Technical  Consultant,  scientific 
instiunKnts  sales.  Seeks  post  as  TECHNICAL  OR 
EXPORT  SALES  MANAGER.  London,  Canada 
or  U.S.A.  £2,000  p.a.  min. 

Ref.  A.948.  British.  Male.  Single.  Age  37.  B.Sc. 
(Chem.).  5  yrs.  Section  Leader  in  prod,  of  inorganic 
chemicals.  At  present  Research  Chemist  investigating 
chem.  prod,  methods  with  assayers  &  bullion 
merchants,  consul,  admin,  exper.  (honorary  capacity) 
in  large  sports  organisation.  Seeks  TECHNICAL 
SALES  SERVICE  OR  PRODUCTION  POST. 
London  area  pref. 

Ref.  B.437.  British.  Male.  Married.  Age  32. 
Ph.D.  (Eng.),  B.Sc.  (Hons.)  Eng. — Civil  &  Elec.  & 
Maths.,  A.M.I.C.E.,  Grad.  I.  Mech.E.,  Grad.  I.E.E. 
6  mnths.  Trainee  Consultant,  industl.  &  business 
consultants.  4  yrs.  Field  Engr./Design  Engr.,  Deputy 
to  Manager  in  Construction  Dept.,  designers  & 

(continued  overleaf) 


To:  I.S.I.S.  Appointments  Register,  9,  Eden  Street,  London,  N.W.l.  Please  ask  the  following  applicants  to 
communicate  with  the  undersigned: 


Ref.: . 

Ref.; . 

Ref.: . . 

Ref. 

Ref.; . 

Ref.: . 

Ref.: . 

Ref. 

Ref.: . 

Ref.: . 

Ref.: . 

Ref. 

Please  use  Block  capitals 

Name:  . . . . . - 

Position :  . . . . - . 

Company: . 

Business  or  Profession:  . 

Address :  . . — . 

All  introductions  are  made  on  the  understanding  that  should  an  engagement  result  the  employer  agrees  to 
I.S.I.S.  Appointments  Register’s  terms,  which  are  as  follows: 

For  each  person  engaged  the  equivalent  of  two  weeks  salary  payable  by  the  employer 
within  fourteen  days  of  the  date  of  engagement. 

Signature .  Date . 
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I.S.I.S.  APPOINTMENTS  REGISTER 


constructors  of  oil  refinery  &  chem.  units.  At  present 
Chief  Engr..  mnfrs.  plasties  &  chem.  comptiunds. 
Consid.  exper.  Project  &  W.S.  &eks  GENERAL  OR 
TECHNICAL  MANACEME;NT  POST  with  top 
management  directorship  ptissibilities.  London  or 
Abroad.  £3,000  p.a.  approx. 

Ref.  B.438.  British.  Male.  Married.  Age  40.  B.Sc. 
(Hons.)  Eng.  A.M.I.E.E.  3  yrs.  E>esign  Engr.. 
carrier  equipt.  At  present  Senr.  Project  Engr.. 
telecommunication  iquipt..  responsible  for  projects 
from  inception  to  first  field  installation.  Consid. 
exper.  liaistm  with  equipt.  &  cable  factories,  sales  & 
instlln.  organisation,  control  &  guidance  of  staff. 
Seeks  post  as  ASSIST.  CHIEF  CHIEF  ENGR.. 
making  use  of  practical  rather  than  theoretical  exper. 
£2.2M  p.a.  min. 


Ref.  B.439.  British.  Male.  Married.  Age  28. 
B.A.(Law).  A.C.A.  5  yrs.  Senr.  Audit  Clerk, 
chartered  accountants.  At  present  Management 
Consultant  (O.&M  ).  Seeks  post  as  MANAGEMENT 
ACCOL'NTANT.  London.  £1,450  p.a. 


Ref.  B.440.  British.  Male.  Married.  Age  32. 
B.Sc.lElec.).  1 1  yrs.  Testing  &  Fault  LtKation  Engr.. 
cable  mnfrs.  &  instlln.  contractors.  At  pre^nt  Cable 
Laying  Supervision,  elec,  bttard.  Seeks  post  in  LIGHT 
ELEC.  ENGG..  with  sttme  outside  work.  London  or 
Stiuthern  Counties.  £1,300  p.a.  min. 


Ref.  B.442.  British.  Male.  Single.  Age  32.  H.S.C. 
Pure  &  Applied  Maths,  Chem.  Inter.  B.Sc.  Physics. 
6  mnths.  Scientific  Asst.,  explosives  research. 
9mnths.  X-ray  Porter,  hospital.  4j  yrs.  Technician, 
medical  research.  5|  yrs.  Chemist,  aircraft  elec, 
engrs  Seeks  ELEC.  OR  AND  M  CY  POST  USING 
KNOWLEDGE  MATHS.  PHYSICS.  London  or 
Henley-on-Thames  area.  £950  p.a. 

Ref.  B.443.  British.  Male.  Single.  Age  20.  G.C.E. 
"A”  Level  Pure  Maths  &  Physics.  3  yrs.  Laboratory 
Asst.,  elec,  engrs.  At  present  Lab.  Asst.,  elec, 
engrs.  Seeks  post  as  LABORATORY  ASSISTANT— 
instrumentation  or  process  control.  London  £624  p.a. 


Ref.  B.444.  British.  Male.  Single.  Age  25.  1st.  Yr. 
Cert  O.N.C.  Elec.  5  yrs.  Elec.  Fitter  R.A.F.  At 
present  Prototype  W'ireman  Instrument  Maker, 
electronic  instruments.  Seeks  post  as  SERVICE 
ENGR.  London  or  Home  Counties.  £750  p.a. 


Ref.  B.44S.  British.  Male.  Married.  Age  42. 
Indentured  apprentice.  2  yrs.  Senr.  Jig  &  Tool 
D  man,  mnrs.  domestic  &  industl.  ventilating 
equipt.  4  yrs.  Senr.  Jig  &  Tool  Designer,  mnfrs. 
marine  diesel  engines,  rotary  filters,  industl.  boilers  Sl 
genl.  engrs.  li  yrs.  Chief  Jig  &  Tool  Designer, 
consultant  engrs.  &  contract  Designers.  At  present 
Chief  Jig  &  TtKil  Designer,  light  engrs.  Seeks  post 
as  CHIEF  JIG  &  TOOL  DESIGNER.  London 
Middx.  £1,. 300  p.a.  min. 

Ref.  B.446.  British.  Male.  Married.  Age  36.  Inter. 
B.&.  Chem.,  Applied  Maths.  C.  &  G.  Leather 
mnfr.  &  dyeing  certs.  At  present  Experimental 
Officer  Dyestuff  Technologist  in  Tech.  Service  Dept, 
of  dyestuffs  concern,  Consid.  exper.  leather  &  fur 
dyes,  use  of  pigments  in  paints  &  printing  inks, 
evaluation  of  new  products  &  competitive  materials, 
technical  liaison.  Gmxl  knowledge  electronics. 
Seeks  SUITABLE  APPOINTMENT  (NOT 
LEATHER  TRADE)  in  non-city  area  of  N.  England. 
Scotland  or  N.  Ireland.  £970  p.a.  but  pleasant  sur¬ 
roundings  more  important  than  salary. 

Ref.  B.447.  British.  Male.  Married.  Age.  32 
H.N.C.  Bldg.  &  Civil  Engg.  Grad.  Inst.  Struct. E. 
3  yrs.  Foreman  Joiner,  bldrs.  7  yrs.  Foreman  & 
Clerk  of  Works,  govt.  dept.  At  present  Structural 
Designer,  structural  steel  mnfr.  Consid.  exper.  site 
supervision,  estimating,  work  measurement,  genl. 
bldg,  design.  Seeks  post  as  STRUCTURAL  DE¬ 
SIGNER  OR  CIVIL  ENGINEER.  London  or 
Watford.  £1,200  p.a. 


Ref.  B.448.  British.  Male.  Married.  Age  29. 
H.N.C.  Mech.  Dip.  in  Refrigeration.  C.  &  G.  Full 
Tech.  Cert,  in  Refrigeration.  A.M.Inst.R.  5  yrs. 
Technical  Trainee,  refrigerator  mnfr.  5  yrs.  Refrig. 
Mechanic,  army.  At  present  Experimental  Engr., 
mnfr.  refrigerating  equipt.  Consid.  exper.  supervision 
of  instlln.,  maintenance  &  repair  refrig,  equipt.,  &  of 
large  cold  store  &  ice  making  plant.  Seeks  post  as 
REFRIGERATION  ENGR.— TECHNICAL  OR 
ADVISORY.  Central  or  N.W.  London.  £1,250 
£1,400  p.a. 

Ref.  B.449.  British.  Male.  Married.  Age  30. 
2  yrs.  Sales  Correspondent  Asst.  Buyer,  ^ttery 
mnfrs.  5  yrs.  Buyer,  furnace  mnfrs.  &  genl.  sheet 
metal  &  machining.  Seeks  post  as  BUYER  (ENGG.) 
OR  SALES  REPRESENTATIVE.  Hampshire 
Surrey  Sussex.  £850  £1,000  p.a. 


Ref.  B.4SL  British.  Male.  Married.  Age  32. 
B.Sc.  (Applied  Chem.).  Ph.D.  (organic  chem.).  24  yrs. 
Devpt.  Chemist,  medicinals  mnfr.  At  present  Prod. 
Chemist,  fine  chemicals  mnfr.  Seeks  CrtEMICAL 
PROD.  PLANT  OR  PROD.  MANAGEMENT 
POST.  £1,600  p.a. 

Ref.  B.454.  British.  Male.  Married.  Age  33. 
H.N.C.,  A. M.l. Prod. E.  MJyrs.  Apprentice  D  man; 
Planner/Estimator,  aircraft  mnfr.  At  present  Chief 
Prod.  Engr.,  ceramic  resistor  mnfrs.  Seeks  post  as 
ASST.  WORKS  MANAGER  PROD.  MANAGER 
PROD.  ENGR. — not  aircraft  industry.  Kent.  Surrey, 
Sussex,  Berks.  Bucks  or  Hampshire.  £1,500  p.a. 

Ref.  B.456.  British.  Male.  Married  Age  33. 
H.N.C.  (Mech.  Eng.),  A. M.l. Mech. E,  2  yrs.  Work¬ 
shops  Trainee,  precision  engrs.  3  yrs.  D.O.  Training, 
genl.  mech.  engrs.  5  yrs.  Design  Officer,  paint 
mnfrs.  5  yrs.  Project  Engr.,  nuclear  engg.  At  present 
Project  Engr.,  nuclear  engg.  GihxI  knowledge  chem. 
plant  &  pressure  vessel  design.  Seeks  post  as 
PROJECT  OR  DESIGN  ENGR.  London  or  within 
30  miles  radius  W.  of  London.  £I,6(X)  p.a. 

Rcl.  B.4S7.  British.  Male.  Married.  Age  31.  Hons. 
Dip.  Agric.  Eng.,  1st  Class  Dip.  Automobile  Eng. 
with  hons.  for  practical  work.  C.  &  G.  Motor 
Vehicle  Technicians  Work  (Advanced)  Cert.  I  yr. 
Pupil  Farmer.  1 4  yrs.  Tractor  Driver  Mechanic, 
agric.  committee  &  agric.  contractor.  10  mnths. 
Tractor  Driver  Mech.,  insl.  of  agric.  botany  .  6  mnths. 
Mechanic  Welder,  motor  engr.  2  yrs.  Managers 
Asst.,  motor  garage.  At  present  Field  Officer  (Agric.), 
Officer  i  c  Workshops  of  special  devpt.  section  of 
govt,  agric.  dept.,  Africa,  concerned  with  devpt  of 
new  forms  of  agric.  mcy.  Seeks  AGRIC.  OR 
AUTOMOBILE  ENGG.  POST— Devpt.  &  Modi¬ 
fication  of  existing  designs  Workshop  Manager 
Maintenance  Engr.  Australia — pref.  Queensland. 
£2,000  p.a. 

Ref.  B.4S8.  British.  Male.  Married.  Age  38. 
O.N.C.  Elec.,  H.N.C.  Prod.  Engg.,  A.M.  Oil  & 
Colour  Chemists.  6  yrs.  Engg.  Trainee.  6  mnths. 
Tech.  Engr.,  I  yr.  F^txl.  Engr.,  8  yrs.  Devpt.  Engr.  & 
4  mnths.  Senr.  Project  Engr.,  &  consultant,  electro 
mech.  engrs.  At  present  self-employed  Consultant 
Engr.  Holds  several  patents  mostly  applications  of 
plastic  materials,  electro  mech.  component  construc¬ 
tion.  Seeks  PRODUCTION  DEVPT.  OR  MANAGE¬ 
MENT  POST.  London  or  Home  Counties. — pref. 
Herts  or  Surrey.  £1,500  p.a.  min. 

Ref.  B.4S9.  British.  Male.  Married.  Age  45. 
Matriculation  distinctions  maths,  physics,  chem. 

3  yrs.  Junr.  Clerk,  2  yrs.  Claims  Settlement  Broker, 
insurance  brokers.  I  yr.  Correspondence  Acturial, 
insurance  brokers.  At  present  Company  Director — 
buying,  management,  costing,  cash  control— scrap 
metal  processors  &  merchants.  Consid.  exper. 
Estimating  &  Negotiation  of  contracts,  costing, 
instlln.  of  new  processes,  yard  &  personnel  manage¬ 
ment,  plant  maintenance  &  renewals,  cash  control  & 
private  ledger.  Seeks  EXECUTIVE  MANAGERIAL 
POST.  U.K.  £1,200  p.a. 

Ref.  B.460.  British.  Male.  Married.  Age  36. 
O.N.C.,  H.N.C.  Mech.  Eng.  with  endorsements 
Workshop  Technology,  Principles  of  Elec.,  Theory 
of  m  cs.  &  Industl.,  Administration.  5  yrs.  Appren¬ 
tice,  &  2  yrs.  Junr.  D  man.  aircraft  constructors. 

4  yrs.  Devpt.  D  man.  motor  &  aircraft  engrs.  2  yrs. 
Design  D  man,  bldg,  plant  mnfrs.  2  yrs.  D.O. 
Checker.  At  present  Senr.  Designer,  mnfr.  electronic 
Sl  electro-mech.  equipt.  &  instruments.  Seeks  post 
as  SENR.  MECH.  OR  ELECTRO-MECH.  DE¬ 
SIGNER.  S.W.  London  or  Surrey.  £1,100  p.a. 

Ref.  B.46L  British.  Male.  Married.  Age  45.  Dip. 
Hort.  with  distinctions.  A. M.l.  Biol.,  A.l.Agr.E. 

3  yrs.  Manager,  market  gardening.  I  yr.  Horticul¬ 
tural  Instructor,  agric.  instruction.  3  yrs.  Horticul¬ 
tural  Adviser,  land  settlement.  3  yrs.  Hort.  Advisory 
Officer,  agric.  instruction.  12  yrs.  Vice-^incipal, 
horticultural  instruction.  At  present  Senr.  Lecturer 
in  Horticultural  &  Soil  Science,  agric.  &  hort. 
training,  &  consultant  (part-time)  in  soils  &  manures 
&  direct  trials  for  agric.  consultants.  Author  of 
several  published  btwks.  Seeks  post  as  CONSULT¬ 
ANT  OR  INDUSTL.  LECTURER.  U.K.— not 
London.  £2,000  p.a. 

Ref.  B.462.  British.  Male.  Married.  Age  35.  O.N.C., 
H.N.C.,  Inter.  &  Final  Dip.  in  Mang.  Studies  & 
endorsements.  A. M.l. Mech. E.,  Grad.I.  Prod.E. 

4  yrs.  Apprentice  &  2  yrs.  Junr.  D  man.  mech. 
engrs.  I  yr.  Tech.  Asst.,  pump  mnfr.  3  yrs.  Planning 
Engr.,  chem.  plant  mnfr.  At  present  Mech.  Engg. 
Design  Engr..  consultants— mech.  &  chem.  engrs. 
Seeks  post  as  PERSONAL  ASST.  U.K.  £1.300  p.a. 


Ref.  B.464.  Indian.  Male.  Single.  Age  23.  Krtidem 
U.K.  B.E.  (Elect.).  6  mnths.  Junr.  Engr.,  allocation 
of  H.T.  Loads,  maintenance  of  load  records,  probleim 
of  generation  &  transmission  of  electricity.  I  yr. 
Asst.  Engr.,  preparation  estimates  for  cable  layiig 
&  plant  instlln.  Just  completing  post-grad,  course 

6  seeks  PROD.  POST- PREF.  IN  CABLE  IN. 
DUSTRY.  U.K.  £750  p.a. 

Ref.  B.46S.  British.  Male.  Single.  Age  26.  H.N.C. 
Mech.  Eng.,  G. M.l. Mech. E.  6  yrs.  Apprentice. 
maintenatKe  engg.  At  present  Devpt.  Engr.,  contrij 
engrs.  &  instrumentation.  Design  office  &  admin, 
exper.  Seeks  post  as  PROJECT  ENGR.  l.ondon 
£1,100  p.a. 

Ref.  B.466.  British.  Male.  Married.  Age  3S. 
O.N.C.  &  H.N.C.  Mech.  &  endorsements,  (irad.1. 
Mech.E.  14  yrs.  M  c  Setter,  munitions.  I  yr.  Fitter, 
piirtable  electric  tixrl  mnfr.  4J  yrs.  Aircraft  Eim., 
airline  operators.  5  yrs.  Research  Engr.,  diesel  fuel 
injection  mnfr.  31  yrs.  Research  Engr.,  miniiu 
research.  At  present  Research  Engr.,  steam  I 
instrument  engrs.  Seeks  post  as  RESEARCH  ENCB. 
Pref.  w  ithin  20  mile  radius  of  Chichester.  £1.175  pa. 
min. 

Ref.  B.467.  British.  Male.  Married.  Age  36.  O.N.C 
Mech.  Eng.  17  yrs.  From  Apprentice  to  Sent 
D  man  i  c  plotting  table,  radar  ground  to  air  plottuu 
table.  2  yrs.  Section  Leader  of  design  D  men— win 
some  prod.  engg.  &  liaison  duties — instrumentation 
of  riKket  site.  At  present  Senr.  Design  D  mm 
(Mech.)  Research,  research  into  medical  &  pneumatic 
equipt.  Seeks  post  “OFF  THE  BOARD”  WHB 
GOOD  ADMINISTRATIVE  PROSPECTS.  Within 
20  mile  radius  of  Chichester.  £1.200  p.a.  min. 

Ref.  B.468.  British.  Male.  Married.  Age  27. 

O.N.C.  Mech..  1st  yr.  H.N.C.  Mech.  5  yrs.  Appren¬ 
tice.  genl.  engg.  I  yr.  Jig  &  Tool  D  man  &  2  yn. 
Tech.  Service  Engr.,  air  conditioning  &  refrg. 
equipt.  for  aircraft  industry.  At  present  Asst,  to 
Sales  Manager,  equipt.  for  handling  of  liqukb  ia  I 
bulk.  Seeks  TECHNICAL  REPRESENTATION 
LIAISON  POST.  London,  Home  Counties  or  i 
Coast  of  England.  £900  £950  p.a. 

Ref.  B.469.  British.  Male.  Married.  Age  30. 
B.Sc.  (Chem.).  3  yrs.  Chemist,  consulting  &  analy¬ 
tical  chemists — bldg.  &  struct,  engg.  materials.  At 
present  Senr.  Chemist,  mnfrs.  specialised  polymer 
compounds.  Consider,  exper.  i  c  of  R.  &  D.  labm 
tory.  Seeks  post  as  SENR.  CHEMIST.  U.K. 
£1,600  p.a. 

Ref.  B.47I.  British.  Male.  Married.  Age  26.  Inter. 
B.Sc.  Physics  &  Chem.  9  mnths.  Junr.  Technidaii, 
biophysics  research.  At  present  Lab.  Asst.fResearchl, 
plastic  materials.  Taking  H.N.C.  Chem.  June  '61. 
Seeks  post  as  CHEMIST.  London,  £800  p.a. 

Ref.  B.472.  British.  Male.  Married.  Age  29. 
3rd.  Yr.  C.  &  G.  standard.  I  yr.  Tracing  &  Dwg. 
Expr.  13  yrs.  Electrician,  electrical  contractors.  At 
present  Electrician,  elec,  instlln.  Seeks  post  as 
ELECT.  D  MAN.  Essex  or  S.E.  London.  £750. 
p.a. 

Ref.  B.474.  British.  Male.  Married.  Age  26.  O.N.C.  : 
Mech.  Eng.  with  Prod,  endorsements.  1st.  Yr.  ! 
H.N.C.,  C.  &  G.  M  c  Shop  Engg.  Genl.  Works 
Apprenticeship,  followed  by  training  &  work  in 
Plastics  R.  &  D.,  &  metal  finishing  research  with 
special  ref.  to  plating  &  effluent  plant  layout  A 
design.  At  present  Pilot  Plant  Supervisor,  light  enu 
Seeks  TECH.  SERVICES  LIAISON  TECH.  REP. 
POST.  Herts./ Middx,  pref.  but  will  consider 
elsewhere.  £1,000  p.a.  min. 

Ref.  B.475.  British.  Male.  Married.  Age  25.  H.N.C. 
Mech.  Eng.,  G.l. Mech.E.,  G.l. Prod.E.,  S.I.EIec.Eng. 

7  yrs.  Student  Apprenticeship,  motor  car, truck 
mnfrs.  At  present  Prod.  Planning  Engr.,  motor  ar 
truck  mnfrs.  Seeks  post  as  PROD.  ENGR.— 
PLANNING  OR  MANAGEMENT.  S.W.  England, 
India,  Chile  Argentine  or  U.S.A.  £1,200  p.a. 

Ref.  B.476.  British.  Male.  Married.  Age  40. 

2  yrs.  D  man,  guided  missiles.  2  yrs.  D  man,  navh 
gation  instruments.  6  yrs.  D.  man,  contract  dw|. 

At  present  Senr.  D  man.  Electronic  &  Microware 
Instruments.  Seeks  A^IVE  RESPONSI8LE 
POST — not  Dwg.  Offices — interested  Rep.  Liam* 
work.  £1,000  p.a.  min. 

Ref.  B.477.  Indian.  Male.  Single.  Age  25.  ResUM 
U.K.  B.Sc.  (India)  Chem.,  Physics  &  Maths.  JuM 
completed  B.Sc.  (Chem.  Eng.)  final  yr.  Londoe 
University.  Seeks  post  as  CHEM.  ENGR.  U.K.— 
pref.  London.  £850  p.a. 


Ref.  B.450.  British.  Male.  Married.  Age  32. 
H.N.C. Prod.E.  1  yr.  Detail  D  man.  civil  engg. 
31  yrs.  Devpt.  D  man.  telecomm.  &  electronic  engg. 
2  yrs.  Designer  &  3  yrs.  Section  Leader,  mech. 
design  section,  electronic  &  microwave  engrs.  At 
present  Section  Leader,  electronic,  microwave  & 
light  precision  engg.  Seeks  post  as  DESIGN  ENGR..' 
LIAISON  between  elec.  &  electronic  design  &  D  (5 
for  Mech.  Design.  U.K.  £l,4(X)p.a. 


Ref.  B.463.  British.  Male.  Married.  Age  41. 
H.N.C.  Mech.  10  yrs.  Senr.  D  man,  commercial 
radio  &  TV.  9  yrs.  Designer  D  man,  radio  &  radar 
equipt.  II  yrs.  Section  Leader,  computors.  2  yrs. 
Engr.  (liaison),  guided  weapons.  At  present  Section 
Leader  (electro-mech.  D.().),  electro-mech.  equipt. 
mnfr.  Seeks  post  as  D.O.  MANAGER  CHIEF 
D  MAN  SECTION  LEADER.  London  area. 
£1.300  £1,500  p.a. 


Ref.  B.478.  American.  Male.  Married.  Age  41 
Resident  U.K.  A.M.I.E.E.  (U.S.A.),  2nd  CU* 
P.M.G.  Telegraphy  Cert.  6  yrs.  Operator,  radio 
communications.  2  yrs.  Elec.  Motor  Tester,  el^ 
motor  mnfr.  I  yr.  i.c  Eng.  Laboratory,  2  yrs.  Chw 
Inspector,  I  yr.  Chief  Quality  Control,  4  yrs.  A^ 
Chief  Engr.,  elect,  motor  mnfg.,  U.S.A.  Good 
knowledge  all  phases  of  mass  prod.  Seeks  INSPEC¬ 
TION  POST.  London. 


***  J’ro^'etort,  LEONARD  HILL  LIMITED,  and  published  by  them  at  their  Offices,  Eden  Strut,  London,  N.W.t, 
by  Billing  and  Sons  Ltd.,  The  London  Printing  Works,  Guildford,  England.  Registered  for  Transmission  to  Canada  including  Newfoundland. 


90  tumbles  in  BowatersTappi’ 
Drum  test  prove  SCOTCH 
Brand  Filament  tape  the  best 
reinforcement  for  cartons 


This  cation,  reinforced  with  conventional  strapping,  has  hurst,  exposing  An  identical  carton,  to  which  'SCOTCH'  Brand  Filament  Tape  has  been 
its  contents  to  further  damage  and  opportunity  for  pilfering.  applied  as  reinforcement,  remains  intact. 


The  extraordinary  tensile  strength  and  shock-absorbing 
qualities  of  ‘SCOTCH’  Brand  Filament  Tape  have  been 
proved  by  Bowaters  rigorous  ‘Tappi’  Drum  Test. 

Two  identical  cartons — one  sealed  by  conventional  strap¬ 
ping,  the  other  by  Filament  Tape — were  subjected  to  90 
tumbles  in  the  ‘Tappi’  Drum,  a  large  revolving  drum  in 
which  articles  under  test  are  tossed  and  tumbled  to  simulate 
rough-handling  received  in  transit.  Following  this,  each 
carton  was  dropped  three  times  on  different  corners  from  a 
height  of  3  feet. 


TRADE  MARK 


The  results  of  these  tests,  seen  above,  show  beyond  doubt 
that  Filament  Tape  has  the  strength  and  resilience  to  with¬ 
stand  the  roughest  treatment.  What  they  do  not  show  are 
the  qualities  of  easy  handling,  quick  application,  safety, 
easy  disposal,  lightness  and  economy  which  emphasise  that 
‘SCOTCH’  Brand  Filament  Tape  is  the  modern  way  to 
reinforce  cartons  of  almost  every  description. 

No.  880  ^SCOTCH’  Brand  Rayon  Filament  Tape  and  No.  898 
‘SCOTCH’  Brand  Glass  Filament  Tape  are  two  of  a  wide 
range  of  ‘SCOTCH’  Brand  Tapes  for  Industry. 


COTC 


FILAMENT  TAPE 


STAND  NO. 
22  BLUE 


at  the  International  Packaging 
Exhibition,  Olympia,  Sept.  5th-15th. 


MINNESOTA  MINING  &  MANUFACTURING  CO.  LTD.,  3M  House,  Wigmore  Street,  London,  W.  1 .  HUNter  5522 
Food  Manufacture — August.,  1961 
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THE  FLEXIBLE 


FUEL  SERVICE 


Get  going  with  whatever  the  job. 

gives  fierce  or  gentie^^ii^;  fast  or  ; 

flexibie  )  fully  automatic  . . .  but  always  clean, 

economic  and  reliable  .  With  the  benefits  of  the  indus- 

\ 

try’s  research  and  its  free  technical  advisory  service,  enjoy 


ISSUED  BY  THE  GAS  COUNCIL 
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